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Will it last? 



2d— Will it bake? 
3d— Will it save 
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If you cannot be 
assured of these 
three things and 
be given satisfac- 
tory proofs — be- 
' ware. There is all 
the difference in 
the world in gas ranges, and a poor gas range is ex- 
pensive, any way you-,fi_gure, 

DETROIT JEWEL G^RANGES 

Are recognized as the best' "gas^'afigfe^ obtainable. 
Tests have proved them so. They last longest, be- 
cause made from Non-Ox Metal that has four times 
the rust-resisting qualities of ordinary steel. They 
are best bakers because they have a patented oven, so 
efficient that it is widely imitated. They save gas 
because- they have dne piece cored casting burners that 
cannot leak gas, and' the star design allows the oxygen 
^2^ ^^^ '3''' '^o ™'^ ^yith the gas and produce the 
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HE PHILATHEA CLASS of the Taber- 
nacle Baptist Church wish to express their 
hearty thanks to all who have assisted in 
the preparation of this book. Much grati- 
tude is also felt for the advertisements of those mer- 
chants and friends who so kindly have made the 
publication of this book possible. 
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WEIGHTS AND MEASURES 



i Salt Spoons 

3 Teaspoons 

3 Tablespoons 

4^ Tablespoons 

2 Tablespoons 

i Gill 

2- Gills 

2 Cups 

2 Pirts 

* Quarts 

i Oiiarts 

2 Tablespoons butter 

i Tablespoonr floii;- 

< Cup butter 

2 Cup granulated susfar 
4- Cups flour 

3 Cups chopped meat 
1 Quart wheat flour 

1 Quart Indian r-c^l 
1 Quart powdered sugar 
1 Ouirt brown sugar 



— 1 teaspoon 
= 1 tablespoon 
= K cup 

= 1-3 cup 

— 1 cup 

— J4 cup 
= 1 cup 
= 1 pint 
= 1 quart 



1 ) 



illon 



- 1 peck 

- I ounce 
= I ounce 

= J^ pound ■■ 

- yi pound 
= 1 pound 
" 1 pound 
= 1 pound 

- 1 pound, 2 ounces 

- 1 pound, 1 ounce 

- 1 pound, 2 ounces 
= 1 ponnd 



KNOX GELATIKB nakCK • 



SOUPS 

"Hunger is the best seasoning." — Cicero. 

Potato Soup 
One generous tablespoonful of mashed potato. Add 
gradually a pint of new milk. Place on the stove, and 
when hot stir in a heaping teaspoonful of cornstarch dis- 
solved in cold milk. Let boil up several times. Season 
with salt and celery salt, or sprig of parsley. The pota- 
toes must be free from lumps. 

Com Soup 

1 can com. 

2 cups cold water. 

1 quart hot milk. 

2 tablespoonfuls butter. 

I tablespoonful chopped onion. 

3 tablespoonfuls flour. 

2 teaspoonfuls salt. 

J4 teaspoonful pepper. 

Cook corn in cold water 20 minutes. Mix butter, 
flour, salt and pepper. Add to scalded milk. Stir un- 
til thick. Press corn through seive. Reheat and serve. 
Can peas may be used in the same way, only add a little 
onion. 

A FRIEND. 

Lobster Stew 
2 pounds lobster, 
I J^ quarts milk. 
Butter size of egg. 
Salt and pepper to taste. 

Cut lobster in small pieces. Simmer with the butter. 
Add heated milk to season. Use all the red of the lob- 
ster, for it adds to the stew. This serves 6. 

A FRIEND. 
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Church Officials 

Pastor Rev. William J. Quincy 

Residence, 1405 State Street— Telephone 69-W 
Clerk Fred R. Shavor 

Residence, 36 Springfield Avenue 
Treasurer Willard R, Shavor 

Residence, 36 Springfield Avenue 

Board of Trustees 
S. C. Reed C. L. Van Allen 

A. Orman P. L. Cunningham 

C. A. Felt W. R. Shavor 

J. R. Hitchcock _A^Mathes 

Deacons 
J. Shurley J. S. Saunders 

DeWitt Turner W. C. Lasher 

Finance Committee of Building Fund 
W. J. Quincy P. C. Cunningham 

W. R. Shavor W. G. Phillips 

A. Mathes W. Ripley 

J. R. Hitchcock F. R. Shavor 

Sunday School 

Superintendent W. G. Phillips 

Assistant Superintendent P. C. Cunningham 

Superintendent Primary Dept Miss Carrie Church 

Recording Secretary W. R. Shavor 

Financial Secretary A. Mathes 

Sexton 
Charles Robbins 30 Robinson Street 
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Trr KWOX ACIDULAl^D GELATINE ttlth tbe Lemon Flavor cael( 

SOUPS 

Tomato Soup 

1 pint can of tomatoes, or 4 ripe ones. 

I pint boiling water. 

1 teaspoonful soda. 

I quart milk. 

Butter size of egg. 

Salt and pepper. 

Put tomatoes in water and boil. Add soda. Then add 
milk, butter, salt. Roll fine about 4 crackers, and add 
just before serving. 

MISS CARRIE CHURCH. 

Clam Chowder 
Fry out 3 or 4 slices of pork; remove from a pan. 
Then add 3 or 4 onions, sliced fine, and cook in fat 
adding a little in water until Soft. Chop pork fine. Re- 
move from clams all the black. Chop very fine. Put 
pork, clams, onions and potatoes (cut in small cube 
shape) all in boiler. Add water and cook until potatoes 
are soft. Season with salt and pepper. When all done, 
add I pint of milk and boil up at once. 

A FRIEND. 

Soup Stock 
Soup stock is made from cheap, tough cuts. The 
meat should be cut in small pieces and soaked in cold 
water for one-half hour to draw out juice. Bone is 
added for sake of the gelatine which it contains, and it 
will give body to the soup. A good proportion is 2 
pounds of beef and i pound of bone to each quart of 
water. Simmer slowly for a number of hours in kettle 
with tight cover, 

MRS. CARRIE TIBBETTS. 



NEWLAND- 
VonRITTER 
COMPANY 



PRINTERS AND 
BINDERS 



149 Clinton Street 
Schenectady, N. Y. 
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THE BURNING QUESTION 

Really, good coal like ours is the house-wife's best 
friend. 

Every lump is just so much heat. 

Its mission is to bum, one don't have to urge it. 

Rocks and slate were not meant to bum, so don't 
try it. 

All coal may look alike to you, but it isn't. 

Some burns. Some don't Ours does. 

MILLER BROTHERS' coal, is all coal. 

Bad coal ^oils cooks and cooking. 

MILLER BROTHERS' coal is good. 

Leaves only ashes, comfort and satisfaction be-, 
hind it. 

It pays to buy coal of MILLER BROTHERS. 

BUEL& McDonald 

DEALERS IN " ' 

DrapingSf and General House 
Furnishing Goods 

Furniture, Refrigerators, Oil Cloths, Mattings, 
Carpets, Stoves and Ranges, Clocks, 
Lamps and Rugs. 
, 217 and 219 So. Centre Street. 
Cash or Credit. 



NO MISFITS HERE 

Bring your feet to us to be fitted. 
We carry Ladies' and Men's Shoes in all sizes and 
widths. Ladle's High Heel shoes, sizes 1 to 8. 



LINDSAY BROS. CO. 

311 State Street, Schenectady. 
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BREADS 

"Not only does the king eat bread. 
But history states, and does not cheat. 

There have existed certain kings _ 
Full glad to have some bread to eat." 

Brown Bread 
'/2 cup sweet milk. i teaspoonfu] soda. 

r cup sour milk. 2 tablespoon fuls molasses. 

iH cup cornmeal. i pinch of salt. 

1 cup flour. 

Steam 2 hours. 

^" Graham Bread 

2 cups sour milk {buttermilk best). 

1 large teaspoonful soda. 
yi teaspoonful salt. 

■^^cup brown sugar. 
J4 cup molasses. 

2 cups graham flour. 

1 cup wheat flour. 

Bake covered 2 hours in slow oven, 

MRS. CARRIE TIBBETTS. 

Beauty Bread 

2 cups of bran. 

I cup of wheat flour, 

I cup of thin, sour cream or rich buttermilk, 

% cup of molasses. 

I teaspoonful of soda, dissolved in warm water. 

J^ teaspoonful of salt, 

1 dozen split dates or a handful of raisins. 

Milk with a little butter will answer instead of cream 
Bake in muffin pans or in dripping pan. 
"Thirty-two times each mouthful chew." 

MRS. R. DAUGHIRTAI. 



COMPLIMENTS OF 

ALEX. G. BAXTER 

UNDERTAKER 

735 Brandywine Ave. 

HARLEY-DAVDSON MOTORCYCLES 

The COMFORTABLE MOTORCYCLE wilh ' 

Full Floating Seat, Free-Wheel, Double Control of 

Clutch and Brake, Step-Starter, Protected 

Two-Speed and a Clean Motor. 

WORLD'S RECORD FOR ECONOMY 

For sale by 



JAMES A. McQueen 

23 ELM STREET. 

Phone. 

J. S. SANDERS & SON 

STAPLE AND FANCY GROCERIES 

and 

CHOICE FRUITS AND VEGETABLES 

Agents for Curtice Brothers' Celebrated Canned 

Fruits, Vegetables and Preserves. 

"Not how cheap, but how good." 

1056 State St., Cor. Brandsrwine Ave. 

Schenectady, N. Y. 
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Nut Bread 

I egg. Pinch of salt. 

I cup brown sugar, i teaspoonful soda, 

I cup nut meats, chopped. 3 cups flour. 
iYi cups sour milk. 

MRS. H. W. ATWOOD. 



Nut Brown Bread 

i]/2 cups sifted graham flour. 

i>3 cups wheat flour, sifted with 2 teaspoonfuls bak- 
ing powder and pinch of salt. 
Y2 cup molasses. 
iH *;ups sweet milk. 
IOC worth of English walnut meats. 

Bake in moderate oven three-quarters of an hour. 

Ginger Bread 

Yi cup sugar. 2 eggs. 

Y2 cup butter. i teaspoonful soda. 

Y2 cup molasses, i teaspoonful ginger. 

Y2 cup sour milk. J^ cup raisins. 

2 cups flour. 

Melt butter, add to sugar. Add molasses, sour milk 
and eggs. Put sugar and raisins with flour, and add to 
the rest. Mix soda in cup with % cup boiling water 
and add last. Beat good and bake in shallow pan. 

MRS. FELT. 



Walnut Bread 

1 egg. 

Y2 cup sugar. Cream together. 

2 cups milk. 
4 cups flour. 

4 teaspoonfuls baking powder. 
Y2 teaspoonful salt. 
I cup walnut meats, chopped fine. 

Let raise 20 minutes. Bake about 1 hour. 

MRS. D. N. CHAMBERS. 



WHY TAKE THE RISK 

OF FIRE AND THEFT? 

For a small charge of $2.00 and up per year, 
you can rent a Safe Deposit Box in our Fire 
and Burglar Proof Vault for your valuables, 
and know they are secure. 

SCHENECTADY TRUST COMPANY 

318-320 STATE STREET. ■ 



COOK&UWRENCE 



MILLINERY 

Dry Goods, Dressmaking 

Courteous attention always given. Give us a call. 
You can do much better here than elsewhere. 
Our Motto; Live and let live. Don't forget the 
number— 40K Linden St. Phone 2357-J. 



J. A. RUDD 

COAL AND WOOD 

Buttermilk and Cottage Cheese guaranteed satis- 
factory or money refunded. 
Give us a trial. 

Delivery made to any part of the city. 

GENERAL TRUCKING 

HORSE AND MOTOR VANS 

Call up for Estimates. 

6 and 8 Odell St. Phone 1739-J. 
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Com Bread 

I pint sour milk. }i pint flour. 

yi teaspoonful soda. yi teaspoonful salt. 

/i cup molasses. Steam i hour. 

ij^ pint cornmeal. 

MRS. D. N. CHAMBERS. 

Soft Gtnger Bread 

yi cup shortening. i teaspoonful cinnamon. 
J4 cup sugar. i teaspoonful cloves. 

1 cup sour milk. i teaspoonful salt. 

2 eggs. I tablespoonful soda. 

1 cup molasses. 2^ cups flour. 
I teaspoonful ginger. 

Bake in a slow oven. 

MRS.,McCURTIE. 

Baked Brown Bread 

2 cups cornmeal. 

2 tea spoonfuls salt. 

I full cooking spoon of shortening. Stir in together 

3 cups sour milk, buttermilk, boiling water, or part 
of each. 

1 cup molasses. 

4 cups of graham flour. 

2 teaspoonfuls baking soda in a little water. 

Bake 50 or 60 minutes in a slow, moderate oven. Do 
not let crust form on it. 

MRS. S. STEVENS. 

Whole Wheat Bread 

I cup of wheat flour. 

4 cups of whole wheat flour. 

I cup of sugar (scant). 

I teaspoonful salt. 

4 teaspoonfuls baking powder. 

Sift flour three times. One cup of walnut meats, 
dates or raisins may be used in place of nuts, or the 
receipe can be used without either, making plain whole 
wheat bread. 

MRS. QUINCY. 



KHOX OBLATIND makes a trauiparcHt, tCHd^r, qolvrrinc Jelly. 

The Best in the City 

SHANNONS ICE CREAM 

E. WARREN, Successor. 

Wholesale and Retail. Families Supplied. 

Delivered to any part of the city promptly. 

ICE CREAM PARLOR 

26 FURMAN STREET 

Phone 4586-W 



Camrick Bros. 

"Batter Krust" and "Mother's Bread" 

965 Albany St. Phone 3452 

BRANDYWINE ICE COMPANY 

WHOLESALERS AND RETAILERS 
PURE, SANITARY SPRING WATER ICE 
Upper Albany Street, next to 

Brandywine Park. Phone 4169 

DR. C. H. WOLCOTT 

DENTIST 

1 ELM STREET 
Phone 3444. 
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Com Bread 
I pint buttemiilk or sour milk. 
I pint cornmeal. 
1 scant pint of flour. 
I teacup of molasses. 
I teaspoonful salt, 

1 heaping teaspoonful soda. 
Steam 2 hours and bake 15 minutes. 

MRS. H. W. AT WOOD. 

Brown Bread 

3 cups of Indian meal. 

2 cups of rye or wheat flour. 
Cup sour milk. 

25^ cups of sweet milk. 

I teaspoonful of soda, dissolved in the sour milk. 

I tablespoonful of salt. 

Steam 3 hours and brown in oven. 

MR^. J. P. TAYLOR. 

Wheat Bread 

1 quart of warm water. 1 tablespoonful salt. 
T compressed yeast cake. 1 tablespoonful lard. 

2 tablespoonfuls sugar. 

Flour enough to make a stiff dough. Stand over 
night in a warm place. In morning mold into loaves and 
let rise. Then bake. 

MRS. CARRIE TIBBETTS. 

Oatmeal Bread 

2 cups oatmeal. Pour over i quart boiling -water. 
I.et swell, then add: 

[ cup molasses. i yeast cake. 

I tablespoonful lard. Flour to form stiff dough. 

I teaspoonful salt. 

Cover and let rise over night. Put in pans in the 
morning. Let rise again. Bake in a rather slow oven. 
MRS. F. R. POTTER. 
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Im, Slate, Rubber and Asbestos Roofing 

GUTTERS AND CONDUCTORS, METAL 
CEILING AND HOT AIR HEATING 

CRAIG & VROOMAN 

300 Schenectady Street. 



THERE are housekeepers, and housekeepers. 
One kind will put a penny so close to the 
eye that it is impossible to see a mountain of 
gold back of it. 

Happily, the latter kind of housekeepers are scarce 
in Schenectady because most of all save Gold Bond 
stamps; but if you are one of the few who do not 
save them because you have not become acquainted 
with their value, we ask you to ask your neighbor; 
and we are glad to have you take her word for it. 



N. Y. Phone 187 

FREDERICK H. CLOCK 

Funeral Director and Embaliner 

Opp. Post Office. 30 Jay Street. 
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Graham Bread 

I cup molasses. i pint sweet milk. 

1 egg. I teaspoonful salt. 

1 quart graham flour. 

Dissolve soda in part of the milk. This makes two 
loaves. Bake about 40 minutes. 

MISS CHURCH. 

Brown Bread 
Excellent with Baked Beans 

y^ cup molasses. 

J^ cup sugar. 

I coffee-cup sour milk. 

I teaspoonful soda, dissolved in sour milk. 

1 tablespoonful melted butter. 

2 coffee cups graham flour. 
Bake from i to 2 hours. 

MISS CHURCH. 

Oatmeal Bread 

2 cups of Quaker oatmeal. 2 cups of boiling water. 
Cover and let stand until cool. Add Yt cup of warm 
water, tablespoonful of shortening, i cake of compress- 
ed yeast cake, i tablespoonful of salt, 2 tablespoonfuls 
of sugar, 4 cups of flour. Mix in a hard loaf. Put 
in tins in morning. 

MRS. W. H. EDDY, Saratoga. 

Swedish Tea Biscuits 

I pint milk. I egg, or 2 whites. 

Y2 cup butter. Pinch of salt. 

Yi^ cup sugar. J/S yeast cake, 

riour enough to make dough in a lump. 

Boil milk, then cool to blood heat. Add butter, sugar 
and salt. Add egg when cool and yeast cake. Mile 
in flour and form in lump. Do this at 8 A. M., and at 
4 P., M. take on board. Roll out, butter, then roll 
up and cut off about i inch wide. Stand on end. Let 
rise I hour. Bake in hot oven, 

A FRIEND, 



Intematioiial Ice Cream 

"THE BETTER KIND" 
716 EASTERN AVE, Phone 3418 

Timeson & Fronk 

134 State Street 

Undertakers and Embalmers 

Night Call, 134 and 813 State Street. 

LADY IN ATTENDANCE 

Use of Chapel Free. 

■Phone 147. Licenses 1145-2231, 

Henry S. De Forest Wm. G. Nicklas 

DeForest-Nicklas Company 

REAL ESTATE 

433 STATE SREET 

Homes Sold on Easy Terms 

Comer Jay Street Schenectady, N. Y. 

JOHN ALLEN 

PRACTICAL SANITARIAN 

STEAM, HOT WATER AND HOT AIR 
HEATING A SPECIALTY 

139 Jay Street Schenectady, N. Y. 
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Tea Biscuits 

i quart of flour, 2 teaspoonfuU baking powder, a 
little salt, and milk enough to make a soft dough. Fonn 
into biscuits and bake in quick oven. 

MRS, TIBBETTS. 

Hot Cross Buns 

I dessertspoonful lard, 1-3 cup sugar. Pour over that 
ij^ cups hot scalded milk. Stir well, and let cool until 
just lukewarm. Then get a quart of flour in siftei 
with Y2 teaspoonful cinnamon and about 1-3 teaspoon- 
ful salt. I yeast cake, and mix with it 2 teaspoonfuls 
sugar until it forms liquid. Beat i egg with it. Wher 
milk is cooled put flour and yeast cake in it and Y^ cup 
currants. Take silver fork and mix well and put to 
rise. When very light form in little balls a little dis- 
tance apart. Let rise where warm until very light. 
Bake in hot oven. When brown rub milk over tops and 
place in oven for a few minutes. 

A FRIEND. 



THESAUTERCO. 

Electrical Constructioii, 

Fixtures — SuppGes 
148 Jay Street 



G>inpliments 


Compliments 
of 

Veeder 


of a Friend 
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Schenectad/s Most Progressive Store 

THE BOSTON STORE 

THE HOME OF PURPLE TRADING STAMPS 

Main Store Annex 

Cor. Smith and Centre Sts. 213-215 Centre St. 



A KNOX GBLATINB Ilftrt or Bmlm* ■■ attractive and »W9t1iatmg, 



MUFFINS 

Johnny Cake (Fine) 

I cup sour milk. i cup flour. 

I egg. Yz cup cornmeal. 

I tcaspoonful soda. i tablespoonful shortening. 

.1 tablespoonful sugar. i teaspoonful salt. 

MRS. C. A. BENT-LEY. ' 



Muffins 
4 tablespoonfuls butter. 
2 tablespoonfuls sugar. 
2 eggs. 
2 cups flour. 
i^ cups milk. 

2 tablespoonfuls baking powder. 
Shake of salt. 

MRS. F. R. POTTER. 

Graham Gems 
I egg. 2 tablespoonfuls molasses. 

1 tablespoonful butter. i cup of very sour milk. 
Stir in graham flour to a moderately stiff batter. 

Last put in i teaspoonful soda. Bake in gem ,tins in 
quick oven. 

MRS. BRAMAN. 

Wheat Griddle Cakes 

2 eggs. 

1 pint milk. 
A little salt. 

2 cups flour. 

3 teaspoonfuls of baking powder. 

Batter must be thin. If necessary, use water to thin 
it out. Have ready a hot griddle wdl greased. 

A FRIEND. 



WILLIAM A. PANTIN 
TEACHER OF PIANOFORTE AND HARMONY 

HOURS FOR CONSULTATION TUESDAYS AND FRIDAYS 

FROM TWO TO NINE o'CLOCK P. M. 

13 MYNDERSE STREET PHONE 3345-W 



ZOPR BROS. COMPANY, Inr. 

HEADQUARTERS FOR MILK AND CREAM 

Our milk is from specially selected farms and dairies 

and receives careful attention every 

hour in the day, every day. 

A trial order means a permanent customer. 

742 STATE STREET Phone 3488. 



P. F. GAGE 

Home Made Ice Cream and Candies 

special attention given to Churches, Societies, Etc.' 

Auto delivery to all parti of the city. 

906 STATE STREET Phone 2372-W. 

740 State Street Phone 105 

Mac Donald Garage Co. 

BOSCH SERVICE STATION 

MARATHON TIRES 
VULCANIZING FORD PARTS 

Bosch Service Station Marathon Tires 

Vulcanizing Ford Parts 

OPEN DAY AND NIGHT 
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Graham Muffins 



3 cups milk. 2 teaspoonfuls baking powder. 

2 eggs. Little salt. 

Graham flour for stiff batter. At last 2 tablespoon- 
fuls melted butter. Irons hot when putting batter in. 
MRS. CAMPBELL. 

Com Muffins 

I weil-beaten egg. 
y2 cup sugar. 
i^ cup flour. 
I cup commeal. 

1 cup sweet milk. 

2 tablespoonfuls melted butter. 

2 heaping teaspoonfuls of baking powder. 

MRS. PARRY. 
Sally Lunn 

1 quart flour. 

2 tablespoonfuls sugar. 

2 teaspoonfuls of baking powder. 
Butter size of an e^. 

1 pint sweet milk. 

2 well-beaten eggs. 

Bake in dripping pan and eat while hot with butter, or 
bake in muffin pans. 

MRS. C. A. BENTLEY. 
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Family Washing 50c 

BROWN'S WET WASH LAUNDRY 

EACH WASH KEPT AND WASHED 

SEPARATELY 

SATISFACTION GUARANTEED 

Phone 921. 9 Martin St. 

SCHENECTADY, N. Y. 

CARL FRANK CO. 

Plumbing and Heating Contractors 

—Phone 3781 — 
1005 Albany Street Schenectady, "N. Y. 

COMPLIMENTS OF 

J. B. STILES & CO., Inc. 

HIGH-GRADE STOVES AND FURNITURE 

779-781 ALBANY STREET 

COOK & RIPLEY 

W. R. Cook, 46 Linden St. W. G. Ripley, 2 Spruce St. 

Phone 1917-J. Phone 3582-W. 

If You Have A House To Build 

bring us your plans, and we will 

tell you what we will build it for. 

GENERAL CONTRACTORS 

We Raise, Move, and Repair Buildings of All Kinds. 

REAL ESTATE FOR SALE 

Come and see us before you buy or build. We will 

save you money. 

SCHENECTADY, N. Y. 
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MEATS AND FISH 



MEATS AND FISH 

"I'y'bat say you to a piece of beef and mustardf A 
dish that J do love to feed on." — Taming of the Shrew. 

Beefsteak Pie 

2 pounds round steak, J4 inch thick. 
I Diiion, shced. 

1 heaping tablespoonful flour. 

2 tablespoonfuls butter. 

2 medium potatoes, sliced thin. 

I teaspoonful salt. 

'/i teaspoonful pepper. 

Cut the steak into strips I'/i inches long and i inch 
wide, place the strips in a saucepan, cover with boiling 
water, add the sliced onion, and simmer until the meat 
is tender. Remove the meat, discard the onion, add the 
potatoes to the liquor and parboil six minutes. Then 
remove the potatoes. Now measure the liquor and add 
enough boiling water to make one pint and add the sea- 
soning. Cream the butter and flour together, add it to 
the liquor and cook five minutes. In the bottom of a 
pudding dish place a layer of one-half the parboiled po- 
tatoes and on top of this layer arrange the meat, placing 
the other half of the potatoes in a layer on top of it. 
Pour over this sufficient gravy to entirely cover the 
contents of the baking dish. Now let it cool. When 
cool, cover it with a crust and bake in a hot oven. The 
crust is made of the following materials: 

I cup flour. 

I rounding tablespoonful butter. 

I rounding tablespoonful lard. 

yi teaspoonful salt. 

I teaspoonful baking powder. . . 

Milk. 

Way of Preparing: Sift the flour, baking powder and 
salt, cream the butter and lard together and combine 
them with the dry ingredients, mixing them thoroughly 
with your finger tips. Now add enough milk to make a 
soft dough. Roll it out about one-quarter of an inch 
thick, and cover it with the contents of your pudding 
dish. This will serve about six persons. 

MRS. BAKER. 



If You Get It At 

GLOVER'S 

975 Albany Street 

It Is O. K. 
GET WHAT? TABLE SUPPUES 



C. S. DOYLE 

REAL ESTATE 
AND INSURANCE 



Loans Negotiated 



16 Haigh Avenue : 

Phone 1044 



^. Ziegler 

leafing Engineer 

ren, JobUng of all Idnda 
, All \Vork Guaranteed 

1434 State Street Schenectady. N. Y. 

N. Y. PHONE 1 12.W 
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MEATS AND FISH 



Meat Loaf 



2 pounds round steak. 

4 small slices of salt pork. 

; J amount of meat, in bread crumbs. 

I small onion. 

I egg. 

I cup sweet milk. 

Butter, salt, pepper, a little sage. 

Mix and bake one hour. 

Pressed Beef 

4 pounds stew beef, yi pound salt pork. Cook until 
very tender. Season well. Put all through meat chop- 
per. _ Pour over some of the liquid it was cooked in. 
Mix well with hands. Pack down well in bread pans. 
Stand over night and it is ready for use. 

MRS. CARRIE TIBBETTS. 

Meat Croquettes with Tomato Sauce 

I'/j cups cold meat. 
yi cup mashed potato, 

1 wei!-!»eaten egg. 

'/i cup toast or cracker crumbs. 

2 tablespoon fuls milk or gravy. 

Run meat and toast or crackers through grinder. Add 
other ingredients and season with salt and pepper to 
taste. Mold with the hands into croquettes. Dip in 
cr.icktr or toast crumbs, then in egg and again in the 
crumbs. Fry in deep fat. With these serve tomato 
sauce made by thickening i cup of strained tomato juice 
with 1 teaspoonful cornstarch. Season to taste with salt, 
pepper and butter. 

MRS. GEORGE SISSON. 

Roast California Ham 

Soak a California ham in cold water over night. Boil 
very slowly for several hours until tender. Let stand 
in the liquor in which it is boiled over night, then remove 
skin. Dredge with flour and roast until crisp and brown. 
Serve with spinach boiled in the ham liquor. A Califor- 
nia ham prepared in this waj' is as juicy and tender as 
any ham. MRS. GEORGE SISSON. 



Schenectady's Leading Flower Shop 

Julius Eger 

Orchids, Roses and Violets 

735 State Street 
Residence Phone 2994-L. Flower Shop Phone 4567. 
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McAfee's Department Store 

1327 State Street, Corner Elder 
Complete Line of Dry Goods, Notions, Child- 
ren's Shoes and Rubbers 
5 AND 10c DEPARTMENT 
Quality Guaranteed, Prices the Lovrest 
THE HANDY DRY COODS STORE 

A Decided Advantage 

~:=ic— ?^ is gained by dealing with one 

responsible firm for both the 
manufacture and erection of a 
memorial. 

In dealing with us you deal 
with the manufacturers direct, 
thus saving all middlemen's 
profits. 

Call at our salesyard or send for 

our book About Memorials. 

We Have No Agents, 

THE W. W. DUTTON CO., 
900-902 State Street 
Schenectady, N. V. 
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MEATS AND PISH 



Liver Croquettes 

I pound of liver, washed and run through grinder. 

Y: teaspponful salt. 

Pepper. 

Flour enough to make a batter that will drop from 
spoon. Fry in hot bacon fat until brown. Then cover 
and set back to steam one-half hour. Serve with slices 
of crisp fried bacon. 

MRS. GEORGE SISSON. 

Baked Salmon 

Mix together i can of salmon, i cup of bread crumbs 
and ^ cup of cream. Put in buttered baking dish and 
pour over it 2 tablespoonf uls of lemon juice. Bake about 
thirty minutes. 

MRS. A. D. BUSH. 

Salmon Loaf 

J/2 tablespoonful salt. 
I tablespoonful flour. 

1 teaspoonful mustard. 

2 grains cayenne pepper. Mix. 
I egg, slightly beaten. 

i>4 tablespoonful melted butter. 
y^ cup of milk. 

3 tablespoonfuls vinegar. 

Cook over hot water until mixture thickens. Add j4 
tablespoonful of Knox gelatine soaked in 2 teaspoonfuls 
of cold water. Add flaked salmon. Turn in wet mold 
and chill. Serve on bed of lettuce leaves. Delicious 
served with potatoe chips. 

MRS. LEWIS E. HART. 

Baked Halibut 

3 pounds of halibut from thick part of fish. Cut in 
square pieces. Grease baking pan. Lay fish in. Put 
slices of thin salt pork over top. Dredge with flour and 
bake about i hour in hot oven. 

Sauce ; Drawn butter with e^. 

MRS. S. C. BADGER. 



Tke Largest ind Best Stocked Cisli Ctocct; on the 1131 

The Standard Grocery 

Table Supplies of Saperior Quality 
1229 STATE TELEPHONE 3103 



CMWER FVniAlf 



Eyes Examined. Glasses Fitted. 

Oculists' Prescriptions Filled. 

DR. JOHN DAVIS 

OPTOMETRIST 

REFRACTING AND MANUFACTURING 

OPTICIAN 

N. Y. Phone 153-W. 

1675^ Jay Street SCHENECTADY, N. Y. 

Open Daily and Evenings. 

Pure Spices and Extracts. Prescriptions Accurately 
Pure Drugs. Compounded. 

SHERMAN & DYER 

Cor. State and Robinson Streets. 

We Make Our Own Ice Cream. 

Special Prices to Churches. 

Cameras and Supplies. Paints and Oils. 



C. J. COOK 
GROCER 

2 Harvard Street 

Phone 1870-J 
SCHENECTADY, N. Y. 



J. G. McCORMICK 
Pure and Sanitary Milk 

Delireries Made Early 
49Fmu]iSlr«l, Fboiii2439-J 
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MEATS AND FISH 



Baked Haddock 

Clean and wash. Make a stuffing of bread crumbs, 
seasoned well with plenty of butter. Fill fish with stuf- 
fing. Butter baking pan and place fish in. Bake cov- 
ered I hour, then remove cover and pour over a cup of 
sweet cream and bake Yi hour longer. 

MRS. TIBBETTS. 



Acker's 
Bread 

PHONE CONNECTIONS 
Complimenta of 

Gleason & Bernardi 

UNDERTAKERS 
106 Jay St. 

PIANO TUNER 

Fred. G. Hoffinan 

formerly with 
CHICKERING & SON 
331 McClellan St. 

Phone 1498-J. 

PECKHAM, 
WOLF CO. 

LUMBER 

Dock Street 



Good Cooking 

is not all that is necessary to 
make an enjoyable meal.— 
The service must be right, 
— Look over your silver. — 
Would you feel ashamed of 
it if you were entertaining 
company? 

Send Us Word 

we'll call for it and replate 

it at a very low price. 

POLISHING AND 

LACQUERING BRASS 

BEDS A SPECIALTY. 

Estimates Gladly Given. 

Guarantee Polisiting & 
Plating Co. 

n«. 3C92 3S9 VEEDER AVENUE 



W. J. PARRY 

GENERAL PAINTING 

18 YALE ST. 
SCHENECTADY, N. Y. 



Phone 2135-J. 

EDWIN C. VEEDER 

SILKS, DRESS GOODS. 
LININGS, TAILOR 

SUPPLIES 
210 So. Centre Street 

Schenectady, N. Y. 
Watervliet Mills. 
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VEGETABLES 



VEGETABLES 

"Mine eyes smell oniotts, I shall weep anon." 

—All's Well That Ends Well. 

Baked Cabbage 

Soak cabbage one hour in cold water. Then boil ten 
minutes, after cutting in good-sized pieces, Place in a 
baking dish and cover with i tablespoonful of butter, i 
of flour and i cup of miik. Salt and pepper to taste. 
Cover with bread crumbs and bake one hour. 

MRS. R. DAUGHIRTAI. 

Scalloped Potatoes 

Butter a baking dish. Put in a thick layer of raw po- 
tatoes. Season with salt and pepper. Dot with bits of 
butter. Continue until the dish is full. Cover with milk 
and bake in a moderate oven until done. 

MRS. W. R. SHAVOR. 

Scalloped Com 

I ran corn, i coffee cup of rolled cracker crumbs. Put 
in baker, Ahernate layers of corn and crumbs. But- 
ter, salt and pepper over each layer of corn. Milk to 
cover. Bake twenty minutes. 

MRS. EDWARD ALDEN. 

Scalloped Tomatoes _, 

Put in baking dish a layer of tomatoes, then a layei 
of bread or cracker crumbs, with a little salt, pepper and 
bits of butter. Continue until dish is full. Bake about 
one hour. 

MRS. CARRIE TIBBETTS. 

Stuffed Tomatoes 

Choose large tomatoes. Cut off stem ends and take out 
centers. Fill with stuffing made of bread crumbs, sea- 
soned well. Lay on buttered baking pan and bake thirty 
minutes in hot oven. 

MRS. CARRIE TIBBETTS. 



Barraw's Hand Laundry 

Quality— Service 

TELEPHONE SB17-W 

738 State Street 

Schenectady. N. Y. 

THE LAMBERT 
PLUMBING CO. 

PRACTICAL PLUMBING. 
HEATING AND 
ROOFING 
Steam and Hot 

Water Fitting 
Jobbing Promptly 
Attended At 
Phone 3197. 1029 Albany St. 

Gusse Hair Shop 

Manufacturers and Dealers 

ALL KINDS OF HUMAN 

HAIR GOODS 
Cut Hair in All 

Shades and Grades. 
Real Hair Wigs Rented 
< for All Occasions. 
838 SUle St. Phone 19S1-J. 

The Grand Rapids 
Fnnitare Store 

D. Cohen & Son. Props. 
Cash or Installment. 
806 ALBANY ST. 
Phone 730- W. 



Finch & Hahn 

KODAKS. VICTROLAS, 

ELECTRIC SUPPLIES 

and 

BICYCLES 

504 State St. 

HARRY JOGS 

Wholesale and Retail Dealer 

BOLOGNA, SAUSAGE 

— AND— 

CHOICE MEATS 

304 Schenectady St. 

Phone 3490. 

Fettig & Plomadore Co. 

Koofing, BuliDg and Ventilatini 

Crawford Hot Air 

Generators. 

199 Hulett St. Phone 1328. 

Arthur Krausz 

LADIES AND 

GENTS' TAILOR 

1402 State St. 

Across the street from 

Tabernacle Baptist Church. 

Parisien Diploma Honeur. 
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VEGETABLES 



Hot Slaw 

I'ske a medium head of cabbage, shave it fine. Put 
in boiling water enough to cover. Add tablespoonful 
salt. Boil until tender, then drain dry. Add yi cup of 
\-inegar, tablespoonful sugar, butter size of an egg, a little 
pepper. Let simmer a little while. 

MRS. S. C. BADGER. 

Macaroni 

Take yi package of macaroni. Break in pieces. 
Cover the macaroni with boiling water, salted to suit 
taste. When done drain and rinse with cold water. Put 
in baking dish. Add grated cheese and stir in yi cup 
of milk and small piece of butter. Cook in oven until 
cheese is melted. Can add stewed tomatoes if desired. 
C. S. FORTE. 



Wm. Chas. Eger 

Ljai^est Green House es- 
tablished in the city. Grow- 
ing his own cut flowers and 
Plants. 

1408 State St. 699 Albany St. 

No connections with 

Julius W. Eger. 

CARL DEMANGATE 

PIANO TEACHER 

Schenectady School of Mu^c 

Orpheum Theatre Bldg. 

Schenectady, N. Y. 



LADIES TAILOR 

DRESSMAKING 
Complete Suits. . .$18.00 up. 
Suits to Measure. .$8.00 up. 

Dresser $5.00 up. 

Guaranteed 
Workmanship and Pit. 

I. PLOTNIK 



F. EPTING 

Dealer in 

ALL KINDS OF MEATS 

— and — 

PROVISIONS 

Game in Season. 

Orders Called for and 

Delivered. 

812 Brandywine Ave. 

Terms Cash. Phone 161-J. 



Guy Shafer 
BARBER 



In rear of Sherman & 
Dyer's Drug Store 

Miss Roberts 

CORSETS MADE 

TO ORDER 

$3.50 UP 

Perfect Fit Guaranteed 
629 Slate St. Phone 170.M 

George E. Regajer 

CONFECTIONERY, 

CIGARS, TOBACCO, ICE 

CREAM. SOFT DRINKS, 

MAGAZINES, ETC. 

ICE CREAM 

DELIVERED. 

1490 State St. 

Phone 2904-W. 



Wait&ZeUer 

WALL PAPER 
AND PAINTS 



> All 



Estimates Given 
Work 
1032 State St. Phone 4092. 
Schenectady, N. Y. 
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EGGS 

Omelet A No. 1 

One egg allowed to each person to be served. Eggs 
must be strictly fresh. Separate each egg, beating whites 
to a stiff froth. Add just a small pinch of salt to each 
yolk and beat very stiff. Add 2 tablespoon fuls of milk 
and beat again. Have an iron 'frying pan, if possible, 
with plenty of fat or butter. Turn the yolks, to which 
milk has been added, into hot fat. Add stiff whites, 
spreading over first to make it cover. 

Do not use too hot a fire. Bake, if possible. Serve 
hot. If care is taken in making, this omelet will be ex- 
cellently light and tender. 

MISS CARRIE CHURCH. 

A Pretty Dropped Egg 

Toast bread. Beat the white of e^ and place on 
bread. Put yolk in center and place all in oven and 
brown. Then pour melted butter over all when about to 
serve. 

MRS. WILLIAM REID. 

Baked Egg and Cheese 

Break each eg^ into individual dishes. Sprinkle over 
each grated cheese, salt and pepper. Bake and serve hot. 



COMPLIMENTS OF 

J. L DAVffiSON'S 
SON 

YOUR CLOTHIER 
54 YEARS 

THEVANLOOfT 
HEDDEN CO. 

236 So. Centre St. 
HIGH GRADE 

PLUMBING 

AND HEATING 

JOBBING GIVEN 

SPECIAL ATTENTION 

Vacuum House Cleaning by 

Day or Hour. 

BUSINESS TRAINING 

in All Branches. 
Individual and class in- 
struction. 

Day or evening sessions. 

Fit^erald's Schenectady 
Business School 

Clinton Street 
A School with a Reputation. 

The Housewife's Friend, 
Phone 1267. 

Blanchard 

160 Lafayette St. 
PAINTS AND 
WALL PAPER 



A.L.BRAUS 

Manufacturei of 

CLOAKS. SUITS, FINE 

FURS 

At Retail. 

271 State Street 

Schenectady, N. Y. 



The Man With Unlimited 
Patience 

ARTHUR J. WHITE 

PHOTOGRAPHER 

229 State St. 
Schenectady, N. Y. 



Shoes for the Whole Family 
at the Lowest Prices. 

The Outlet Shoe Store 

305 SO. CENTRE ST. 
Schenectady 

Sole agency for the Keith 
Konqueror Men's Shoes and 
F. H. Baker & Go's. Ladies 
Shoes. 

RINDFLEISCii'S" 

ARTISTIC PARISIAN 

DYE WORKS 
Office 116 Jay St. 
Works Stop 2, Troy Road 
Phone 1060. 

Cleaning of Fine Garments 
a Specialty. 
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SALADS 

"To make a perfect salad there should be a spend- 
thrift for oil, a miser for vinegar, a wise man for salt, 
and an adept to stir the ingredients up and mix them 
well together." — Spanish Proverb. 

Com Salad 

12 ears corn, cooked and cut from cob. 

1 head cabbage, chopped fine. 
6 onions, chopped fine. 

2 red peppers, chopped fine. 

Dressing 

2 quarts vinegar. 2-3 cup sugar. 

% pound ground mustard. 'A cup salt. 

I teaspoonful tumeric. Little celery seed. 

3^ cup flour. 
Can hot. 

Salad Dressing 

1 teaspoonful salt. i tablespoonful butter. 

2 teaspoonfuls mustard. J4 cup vinegar. 
I teaspoonful sugar. ^ cup milk. 

1 teaspoonful flour. 2 eggs. 
A little cayenne pepper. 

MRS. S. LOGAN. 

Salad Dressing 
Yolks of 2 eg^. 

2 tablespoonfuls of flour. 

1 level teaspoonful of mustard. 

2 tablespoonfuls of sugar. 
1 cup of vinegar. 

I cup of milk. 
! lump of butter. 

Boil in double boiler. Stir till it thickens. Thin with 
cream. 

MRS. NASH. 



COMPLIMENTS OF 

Joseph G. Derrick 

TEACHER OF PIANO 

FORTE 

230 STATE ST. 


White & Stevens 

431 Sute St. 
SPORTING GOODS, 
FISHING TACKLE, 
BASEBALL GOODS 


F.C.&W.A,0'Brieii 

INSURANCE AND REAL 
ESTATE 

LOANS NEGOTIATED 

Phone 140. 450 State St. 

Schenectady, N. Y. 


0. D. EVELEIGH 

Lens Grinding a Specialty 

MANUFACTURING 

OPTICIAN . 

Eyes Tested and Glasses | 

Fitted. 

426 State Street 

Schenectady, N. Y. 


JACOB FUNK 

CHOICE MEATS 

OF ALL KINDS. 
I try to please my cus- 
tomers by giving them the 
best at the lowest possible 
prices. 

THE LITTLE MARKET 
506 Becker St 


COMPLIMENTS OF 
A FRIEND 






COMPLIMENTS 

OF A 

FRIEND. 


CHICAGO QUICK SHOE REPADUNG 

L. HARRISON, Prop. 

Shoes transferred from old 
to new. 

Best materials and work- 
manship our only advertise- 
ment. 

Work called for and^de- 
livered. 

(Just across .the street 
from church.) 

1404 State Street 
Phone 3574-W. 
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Salad Dressing 

2 tablespoonfuls prepared mustard. 
Juice of I lemon. 
3^ teaspoonful salt. 
Y2 IOC bottle salad oil. 
I ctip Team. 

MRS. W. A. RIPLEY. 

Fnilt Salad 

Dissolve I box of lemon jello in a pint of boiling water 
and add i tablespoon ful of sugar. Cut into this i large 
or 2 small oranges, 2 bananas, a few walnut meats, and 
white grapes, if desired. Set in cool place until thick. 
MRS. A. D. BUSH. 

Perfection Salad 

I envelope Knox Sparkling Gelatine. 
Yz cup cold water. 
Y2 cup mild vinegar. 
I pint boiling water. 
I teaspoonful salt. 

1 cup finely shredded cabbage. 
Juice of I lemon. 

Y-i cup sugar. 

2 cups celery cut in small pieces. 

Ya can sweet red peppers, finely cut. 

Soak the gelatine in cold water five minutes ; add vin- 
egar, lemon juice, boiling water, sugar and salt. Strain, 
Tud when beginning to set add remaining ingredients. 
Turn into a mold and chill. Serve on lettuce leaves with 
mayonnaise dressing, or cut in dice and serve in cases 
■nade of red or green peppers, or the mixture may be 
shaped in molds lined with pimentos. A delicious ac- 
--ompaniment to cold sliced chicken or veal. 

Egg Salad 

T2 eggs, boiled hard. 

'•2 bottle of stuffed olives and a little celery. 
'-4 pound of walnut meats. 

Chop all and put salad dressing on. Can put lettuce 
on edge of plate. MRS. NASH. 
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Winter Salad 



2 heads of cabbage. 

1 large bunch of celery. 

2 red peppers. 



3 green peppers. 

8 large onions. 

1 tablespoonful salt. 



Dressing for Salad 

1 cup flour. 

4 cups sugar. 

Yx pound Coleman's mustard. 

2 quarts vinegar. 

2 teaspoonfuls tumeric powder. 

Let come to a boil. Put chopped Vegetables in and 
boil one minute. Avoid burning. 

MRS. HURLEY. 

Winter Salad 

3 cabbages. 

1 large bunch of celery. 

6 large peppers, 3 green and 3 red. 
8 large onions. 

2 tablespoonfuls salt. 

Put vegetables through coarse meat chopper. 

Dressing to Go With Winter Salad 

2 quarts of vinegar. 

% pound ground mustard. 

5 cups of brown sugar. 
2 cups of flour. 

2 teaspoonfuls celery seed. 

Let the dressing come to a boil. Add first mixture 
and let come to boil, and cook for seven minutes. Put 
in glass fruit jars afid seal. Will keep a long time. 

MISS CHURCH. 

Dressing for Cabbage Salad 
2 tablespoonfuls of butter, i cup vinegar. Boil to- 
gether. Mix 2 tablespoonfuls mustard, ^ teaspoonful 
black pepper, 2 teaspoonfuls salt. Dissolve in 18 table- 
spoonfuls of milk. Add to boiling vinegar and butter. 
A FRIEND. 
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Salad Dressing 

I tablespoonful mustard. 

I tablespoonful sugar. 

I tablespoonful cornstarch. 

I tea spoonful salt. 

Mix all together. Beat i egg light. Add yi cup of 
milk. Stir alt together and heat. Add j4 cup of vine- 
gar and water, equal parts. Stir until it thickens. Re- 
move from fire. Add i tablespoonful of butter or rich 
cream, and beat this in. 

A FRIEND. 

Mexican Salad 
4 tomatoes. 
I cucumber. 

1 onion, or 6 or 8 small green onions. 

2 sweet peppers. 

Slice all very thin. Drain, then add dressing and 
lightly toss. Serve very cold on lettuce. 

MRS. GEO. SISSON. 

Potato Salad 

4 cold boiled potatoes. 

I large cucumber. 

I onion, or 6 or 8 small green onions. 

Cut potatoes and cucumber in small dice. Slice onion 

very thin. Add a good cooked dressing and serve very 

cold, garnished with parsley and hard boiled eggs, i 

tablespoonful chopped parsley may be added, if desired. 

MRS. GEO. SISSON. 
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PIES 

"Who'll dare deny the truth. 

There's poetry in a pie?" — Longfellow. 

Rhubarb Pie 

Chop or grind i Jarge cup of rhubarb. 

Add I cup of sugar. 

r well-beaten egg. 

I small tablespoonful flour. 

Stir together. Bake with 2 crusts. 

A FRIEND. 

Green Tomato Mince Meat 
I peck green tomatoes. Chop fine and drain off 
juice. Add as much water as there was juice. Scald in 
hot water. Pour off and add as much more fresh water. 
Add 5 pounds brown sugar, 2 pounds raisins, 2 table- 
spoonfuls salt, I cup suet or butter, 2 lemons. 

Cut up peel of i lemon. Boil about two hours. When 
cool add I cup of vinegar, 2 tablespoon fuls of cloves, 2 
tablespoonfuls of cinnamon, 2 tablespoonfuls of nutmeg 
MRS. D. N. CHAMBERS. 

Mock Mince Pie 

1 cup raisins. ^ cup butter. 

2 cups sugar. 5 soda crackers, rolled fine, 

1 cup molasses. i tablespoonful cream. 

2 cups hot water. }/i nutmeg. 



• cup vmegar. 



MRS. H. D. MITCHELL. 



Chocolate Pie 
lyi cups of milk. I square of chocolate. 

J^ cup of sugar. 2 eggs. 

lyi tablespoonfuls of cornstarch. 
Boil milk and chocolate. Then add sugar, yolks of 
eggs and cornstarch. Let cool and put in crust. Then 
beat whites of eggs and spread on top. 

MRS. A. D. BUSH. 



Lemon Meringue Pie 
Grate the rind and use the juice of i lemon. 
^ cup of sugar. 
2 tablespoonfuls cornstarch, 

2 eggs, separate yolks and whites. 

Stir all these smooth, then add i cup boiling hot water. 
Finish cooking on the stove. Add a piece of butter. If 
too thick, add more hot water. Beat up the 2 whites 
of eggs for meringue. 

MRS. E. VAN DYKE. 

Chocolate Pie (Very Delicious) 
Made the same way. 

Use 2 squares of Baker chocolate instead of lemon 
and a lai^e piece of butter, and flavor with vanilla. 

Raisin Pig 

I box of raisins. 
4 cups of water. 

1 tablespoonful of butter. 

3 tablespoonfuls of flour. 

3 tablespoonfuls of vinegar. 

2 cups of sugar. 

Boil until thick and when cold add a little nutmeg. 
This will make four pies. 

MRS. C. A. BENTLEY. 

Chocolate Pie 
I pint milk. 
J4 Baker's chocolate. 

1 cup sugar. 

2 tablespoonfuls cornstarch. 

2 e^s. Use whites for meringue. 
Bake crust and fill with above. 

MRS. A. BURTISS. 

Butternut Pie 
I cup of meats, chopped. Make a paste of 2 table- 
spoonfuls of flour and boiling water. Add meats and i 
cup of sugar and a pinch of salt, while very hot. Add 
I egg, well beaten, when a little cool. Bake in one crust. 
A FRIEND. 
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Cream Rhubarb Pie 

2 cups of rhubarb, cut fine; lyi cups of sugar, with 
J4 cup of fiour stirred in. Fill in with thick, sweet 
cream ; nearly 2 cupfuls are necessary. One crust. 
MRS. R. O. BIXBY. 

Cocoanut Cream Pie 
Half cup cocoanut in 2 cups of milk, 
I ere- 

I small cup of sugar. 
Butter size of walnut. 

1 tablespoonful of cornstarch. 

Put the milk and cocoanut over stove in double boiler, 
and when hot stir in the sugar, then the butter and the 
yolks, beaten, and tablespoonful of cornstarch dissolved 
in milk. When cooked pour into a pie shell. Put 
meringue on top, using white of eggs and a little sugar. 
Put in oven to brown. 

MRS. W. R. SHAVOR. 

Lemon Tapioca Pie 

2 tablespoon fuls tapioca soaked in cup of water over 
night, juice and grated rind of one lemon, cup sugar, i 
egg. Bake with two crusts. 

MRS. J. P. TAYLOR. 

Pumpkin Pie 

! quart sifted pumpkins i tablespoonful ginger. 

1 tablespoonful flour. J^ tablespoonful cinnamon. 
lyi cup sugar. i scant tablespoonful salt. 
J^ cup molasses. yj nutmeg. 

2 eggs. [ quart milk. ■ 



Will make three pies. 



MRS. G. W. BRAMAN. 






PUDDINGS 



PUDDINGS 

Chocolate Pudding 

To a quart of milk, allow a pint of fine bread ; slices 
of bread or their equivalent in small pieces ; crust or 
"heels" may. be used. Add 3 eggs, i small cup of sugar 
and 2 squares of chocolate, melted, or 3 heaping tea- 
spoonfuls of cocoa, stirred dry with the sugar. Beat 
all together well and flavor with i teaspoonful of vanilla, 
or Yi teaspoonful of ground cinnamon, and Yi teaspoon- 
ful of salt. Bake in a buttered dish. Excellent hot or 
cold, and requires no sauce. Bake in custard cups and 
serve cold with whipped cream. This is delicious. 

MRS. DAUGHIRTAI. 

Suet Pudding 

3 cups of suet, chopped fine. 6 cups of flour. 

1 cup of molasses. 2 teaspoonfuls soda. 
3 cups of milk. 

Add fruit and spices to suit taste. Steam three hours. 
Servie with hard sauce. 

A FRIEND. 

Graham Steamed Pudding 

2 cups of graham flour. i level teaspoonful soda, 
I cup of milk. Small pinch of salt. 

Y-i cup molasses. 

Fruit if desired. Steam three hours. 

A FRIEND. 

Graham Pudding 

1 cup sweet milk, i cup raisins, chopped. 

2 cups graham flour. i teaspoonful of soda. 
I cup molasses. 

Steam 2Y2 hours. Serve warm, with whipped cream. 
A FRIEND. 
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Chocolate Pudding 

Dissolve I box of chocolate tryphosa in i pint of boil- 
ing milk. Add 2 tablespoon fuls of sugar. Poiir in 
cups and set away to cool. Serve with cream. This 
makes an easy and delicious pudding. 

MRS. A. D. BUSH. 



Bluff Pudding 



I cup molasses. 

Yi cup cold water. 

I egg. beaten well. 

Mix and steam one hour. 

Sauce 
I cup of sugar. 

J4 cup butter, creamed together. 
Then add i well-beaten egg. 
Beat all together to a cream. Flai 



I tcaspoonful soda. 
Ij4 cups of flour. 



r to suit the taste. 
A FRIEND. 



Raisin Puffs 
I tablespoonful of butter, i egg. 

1 tablespoonful of sugar. J4cup of milk, 
Yi cup of raisins, cut in pieces. r cup of flour. 

2 teaspoonfuls of baking powder. 

Steam in cups one-half hour and serve with any kind 
of sauce. 

MRS. C. A, BENTLEY. 

Chocolate Pudding 
I quart milk. 

3 eggs. 
Sugar to taste. 

I heaping tablespoonful constarch or flour. 

Dash of salt. 

Small piece of butter. 

3 to 4 tablespoon fuls cocoa. 

Let milk come to boiling point. Add butter and salt 
to the boiling milk. Add sugar, cocoa and cornstarch 
well beaten togeher. Stir slowly in boiling milk until 
thick and set out to cool. Flavor to taste. Serve with 
whipped cream. 
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Lemon, Sponge or Snow Pudding 

I envelope Knox Sparkling Gelatine. 

1 cup sugar. 
Whites of 2 e^s. 
J4 pint cold water. 
}i pint boiling water. 
Rind and juice of 2 lemons. 

Soak the gelatine in the cold water for five minutes. 
Dissolve in boiling water and add grated rind and juice 
of the lemons and sugar. Stir until dissolved. Strain 
and let stand in a cool place until nearly set. Then add 
the whites of the eggs, well beaten, and heat the mixture 
until it is light and spongy. Put lightly into glass dish 
or shape in mold. Serve with a thin custard made of the 
yolks of the eggs, or cream and sugar. 

Other fruit juices may be used, keeping the same pro- 
portions ; when juice of less strength than that of lemon 
is used it may take the place of a part of the water. In 
this case the juice of r lemon to each quart of jelly will 
bring out the flavor of the fruit. 

Graham Pudding 

2 cups graham Hour. i teaspoonful soda, 
r cup milk. i cup raisins. 

j4 cup sugar. J4 teaspoonful salt. 

J^ cup molasses. yi teaspoonful cloves. 

I teaspoonful cinnamon. 
Steam three hours. 

MRS. D. N. CHAMBERS. 

Frozen Pudding 

5 tablespoonfuls Baker's cocoa (or chocolate). 
I quart milk. 

Make cornstarch custard ; beat cocoa in. 
I pint cream. 
I pound boiled raisins. 
1 pound boiled figs. 
J4 pound English walnut meats. 

Flavor with vanilla and freeze. When cream is near- 
ly frozen add i pound strawberries, fresh or canned. 
MRS. S. C. REED. 
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Orange Pudding 

3 oranges, peel and cut in small pieces in dish, ther 
sprinkle with sugar. Boil a custard of 2 cups of milk, 
J^ cup of sugar, 2 tablespoonfuls of cornstarch, i e^. 

When thick mix with oranges and serve very cold. 
A FRIEND. 

Molasses PudtUng 

i^ cup molasses. Yolks of 2 eggs. 

I cup warm water. Pinch of salt. 

2^ cups flour. Steam two hours. 

I teaspoonful soda. 

Serve with butter sauce: i cup sugar, yi cup butter, 
creamed together. Whites of 2 eggs. Beaten to a froth, 
beaten in with butter and sugar. 

MRS. STEVENS. 

Chocolate Plum Pudding 

I envelope Knox Sparkling Gelatine. 

J4 cup cold water. 

I cup sugar. 

yi teaspoonful vanilla. 

I cup seeded raisins. 

J4 cup sliced citron or nuts, as preferred. 

yi cup currants. 

I'/i squares chocolate. 

I pint milk. 

Pinch salt. 

Put the gelatine in the cold water. Put milk in double 
boiler. Melt chocolate; add to milk and add sugar and 
salt. Scald and remove from fire. Add gelatine and 
when it begins to set add the fruit and vanilla. Serve 
with the following sauce or whipped cream ; Beat white 
of I e^ stiff; add r tablespoonful confectioner's sugar 
and yi cup milk slowly- Flavor with vanilla. 
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DESSERTS 



Coffee Tapioca 
2 tablespoonfuls tapioca, soaked over night. 
2 cups strong coffee. Let it come to a boil, then stir 
'in tapioca. 

Yz cup sugar, 
A pinch of salt. 

Thicken with i tablespoonful cornstarch. Cook about 
fifteen minutes. Pour in dish to cool. Serve cold with 
cuam. 

MRS. QUINCY. 

Apple Snow Desert 

Quarter and core 6 or 7 apples. Do not peel, but 
steam until tender. Press through a seive. Beat the 
whites of 2 eggs stiff. Add juice of i lemon and 2 
tablespoonfuls of sugar to the apples. Add 2 tablespoon- 
fuls powdered sugar to the egg. Beat all together. Serve 
cold. 

A FRIEND. 

Stuffed Oranges 

Cut large oranges in half. Remove the pulp. Cut 
it in small pieces. Add some pineapple, cut small, and a 
few walnut meats, chopped fine. Take the juice of the 
oranges and pineapple, add sugar and water and boil 
to a thick syrup. Mix the fruit, fill the orange skins 
with the mixture and serve with whipped cream heaped 
on top. 

MRS. A. D. BUSH. 

Orange Toast 
Press out the juice of 5 or 6 oranges and put it over 
the fire to heat. Thicken with i tablespoonful corn- 
starch dissolved in a little cold water. Add r cupful of 
shredded orange pulp, a pinch of salt, and sugar to taste. 
Pour over buttered toast and serve hot, 

MRS. A. D. BUSH. 
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Nut Frappe 

'/i envelope Knox Sparkling Gelatine. 

J^ cup cold water. 

yi cup sugar. 

I cup pineapple and strawberries. 

I pint cream. 

White of I e^. 

I cup chopped nuts. 

Soak gelatine in the cold water five minutes and dis- 
solve over hot water. Add dissolved gelatine to cream 
and, sugar and stir in beaten white of egg. When cold, 
add the pineapple and strawberries, which have been 
cWopped in small pieces; also the chopped nuts. Serve 
ice cold in sherbert glasses. 

Tapioca Cream 

3 tablespoonfuls tapioca. 

I pint milk, 

3 eggs- , 

Vanilla, and a half cup sugar. 

While boiling the milk, stir in the tapioca and yolks 
of three eggs, previously beaten with the sugar. When 
cooked to the thickness of custard, pour into a dish and 
add flavoring. Beat the whites of the eggs until stiff. 
Sweeten and flavor, then stir a part into the cream and 
pour the rest over it. 

MRS. A. D. BUSH. 

Fruit Sherbert (Economical) 

'/i envelope Knox Sparkling Gelatine. 

I orange. 

lyi cups sugar. 

I lemon. 

3 cups rich milk. 

Grate the outside of both orange and lemon. Squeeze 
out all the juice, add to this the sugar. When ready to 
freeze, stir_in the milk slowly to prevent curdling. Take 
part of a cup of milk, add the gelatine. After standing 
five minutes, place in a pan of hot water until dissolved, 
then stir into the rest of the milk and fruit juice. Freeze. 

This makes a large allowance for five persons. 
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CAKES 

"The alchemist of old pondered long and pondered lale 

The art of making gold his desire for wealth to sate; 
An elixir, too, he sought; to make one always live, 
Or to cure all human ills, and youth again to give. 

"The houseivives of to-day ponder long and ponder late 

The art of making dainties the appetite to sate; 

And though these cakes, so choice, fail a larger life to 

give: 
They'll give in rich perfection rare pleasure while we 

live." 

Sour Milk Cake 

I egg. I teaspoonful nutmeg. 

I cup sugar. - i teaspoonful soda. 

J^ cup shortening. J4 teaspoonful cloves, 

I cup sour milk. 2 cups flour. 

yi cup raisins. Bake in moderate oven. 
I teaspoonful cinnamon. 

Butter Frosting 

I cup confectionery sugar.. 

1 tablespoonful butter. Creamed. 

2 tablespoonfuls milk. 
'/2 teaspoonful vanifla. 

Beat with fork until creamy. 

MRS CUNNINGHAM. 

Cinnamon Cake 
y2 cup butter. 2 eggs. Add whites last. 

I cup sugar. lyi cups flour. 

yi cup sweet milk. 3 teaspoonfuls cinnamon. 

iJ/2 teaspoonfuls baking powder. 
Add spice when all is well beaten. 

Icing 

1 tablespoonful butter. 6 teaspoonfuls hot coffee. 

2 tablespoonfuls cocoa. i cup pulverised sugar. 
Beat well. 
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White Fruit Cake 

1 cup powdered sugar. 
J4 cup butter. 

yi cup milk, 

3 eggs. Whites beaten separately. 

2 cups sifted flour. 

2 teaspoonfuls baking powder. 
J4 pound citron, cut fine. 
I cup nuts, meats chopped. 
Add whites of e^s last. 

Solid Chocolate Cake 

1 cup sugar. 

2 table spoonfuls butter. 
Yolk of I egg. 

2 squares Baker's chocolate melted in yi cup boiling 
water. 

I teaspoonful (level and scant) saleratus in % cup 
more of boiling water. 

I teaspoonful baking powder, sifted. 

I "4 cups of flour. 

I teaspoonful vanilla and a little salt. 

Mix in order given. Bake in moderate oven, either 
in loaf or layers. 

tcing for Same 

1 cup confectionery sugar. 

2 tablespoon fuls cocoa. 

I tablespoonful boiling water. 
Small piece of butter. 
A few drops of vinegar, 
yi teaspoonful vanilla. 
Mix all together and beat well. 

MRS. F. R. SHAVOR. 

Coffee Cake 
I cup brown sugar. i teaspoonful soda. 
I cup molasses. Even tablespoonful cinnamon. 

! cup strong coffee. Even tablespoonful cloves. 
14 cup butter. 2 pounds raisins. 

1 egg. J4 pound citron. 



Bake one hour. 



MRS. McCURTIE. 
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Always Reliable for Layer Cake 

1 cup granulated sugar, 

2 eggs. 

1 cup milk. 

2 cups patent flour. 

1 heaping tablespoonful butter. 

2 heaping teaspoonfuls Qeveland's baking powder. 
Add a little salt and flavoring. All cake that is wanted 

to be close and light must be stirred until very smooth. 
A hot oven is required for layer cake. 

MRS. E. VAN DYKE. 

Simple Plain Calte 

I cup sugar. 

I cup flour, sifted with i teaspoonful baking powder 
and 2 of cornstarch. 

Mix sugar, floui- and baking powder and cornstarch 
together dry. 

% cup butter, melted. 

Break i e^ into butter and fill cup with milk and beat. 

Pour over dry ingredients. Beat and flavor with 
lemon. MRS. F. R. SHAVOR. 



Coffee Cake 

I grated nutmeg. 

4 cups flour. 

I pound raisins. 

I pound currants. 

54 pound chopped citron. 

% pound chopped figs. 

Bake ij^ to 2 hours. 



2 cups sugar. 

I cup lard or butter. 

4 eggs. 

I cup molasses. 

I cup strong coffee. 

1 teaspoonful cloves. - 

2 teaspoonfuls cinnamon. 
2 level teaspoonfuls saleratus. 
I teaspoonful mace or cloves. 

MRS. 



E. VAN DYKE. 



Coffee Cake 
3 cups brown sugar. 
I cup shortening (lard or drippings). 
Stir well together, then add i^ cup cold coffee, about 
3 cups flour, I teaspoonful soda. 
Heaping teaspoonful cinnamon. 
Raisins. 
Bake in loaf. MRS. BUTSCH. 
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Quick Cake 

1-3 cup soft butter. 

1 1-3 cup brown sugar. 

2 csgs. 

J4 cup milk. 
ij4 cups flour. 

3 teaspoonfuls baking powder. 
^2 teaspoon ful cimmamon. 

Yi teaspoonful nutmeg. 
'/i pound dates. 
yi cup walnut meats. 

Beat al) together for three minutes and bake thirty-five 
to forty minutes. 

MRS. R. C. NICOLL. 

Chocolate Cake 
Dark Part— 

lyi square chocolate. 

^ cup milk. 

Yolk of egg. 

Cook together on top of stove. 
Light Part— 

I cup sugar. Butter size of ^^, 

White of egg. 1J/2 cup sifted flour. 

14 cup milk, i teaspoonful soda. 

Mix light and dark together. 

Sour Cream Layer Cake 
I egg. 2-3 cup sweet milk. 

1 cup sugar. Vanilla to taste. 

■^ cup butter. 2 scant cups of flour. 

2 teaspoonfuls baking powder. 
Bake in two layers. 

Fining 
J4 pint heavy sour cream, whipped. 
Add J4 pound walnut meats, chopped. 

3 tablespoonfuls sugar. 
Vanilla to taste. 

This amount serves as both filling and frosting for the 
above cake. 

MRS. CUNNINGHAM. 
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Cocoa Cake 

I cup sugar. 

I tablespoonful shortening or butter. 
I egg. 

% cup boiling water. 
With : 

Vj teaspoonful soda. 3 teaspoonfuls cocoa. 

lyi cups flour. 1-2 teaspoonful salt. 

1 teaspoonful baking powder. ^ cup boiling water. 

MRS. D. N. CHAMBERS. 

Chocolate Cake 
I'/, cup sugar. 2 eggs 

2 tablespoonfuls butter. 2 teaspoonfuls vanilla. 
Small spoonful of lard, i cup sour milk. 

yi teaspoonful cinnamon. 2 cups fiour. 

I square chocolate, melted. 

Will bake in solid loaf or in layers for filling. 

A FRIEND. 
Ragtime Cake 
4 eggs. I cup flour. 

I cup granulated sugar. i teaspoonful flavoring. 

I desert spoonful vinegar. 

Separate eggs. Beat whites until they stand alone. 
Add sugar. Beat until sugar is dissolved. Beat yolks 
until light. Add vinegar to yolks. Pour over whites. 
Add flavoring. Then i cup flour, folded (not beaten) 
in. Bake twenty minutes. 

MRS. N. POTTER. 

Grandma's Pork Cake 
I pound pork, chopped fine. 

Pour on I pint boiling water and let stand until cool. 
I pound raisins. % pound citron. 

1 pound currants. i teaspoonful cloves, 

2 teaspoonfuls allspice. i teaspoonful mace, 
2 teaspoonfuls cinnamon. 1^ cups molasses. 

2 teaspoonfuls baking soda. r cup sugar, 

3 cups flour, or more if necessary to make stiff. 
Bake slowly. Will keep all winter if kept closely 

covered. 

MRS. F. R. POTTER, 
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Chocolate Loaf 

^ cup butter. 

2 cups sugar. 

J4 cup sour milk. 

2 cups flour. 

]/2 cake chocolate in J^ cup boiling water. 

J^ tablespoonful soda. 

1 tablespoonfu) vanilla. 

2 eggs. White of one for frosting. 

MRS. BUTSCH. 

Raisin Loaf Cake 

I cup raisins. H cup lard. 

lYi cup hot water. ^ teaspoonful allspice. 

Boil five minutes. H teaspoonful cloves. 

I cup sugar. i teaspoonful salt. 

I teaspoonful cinnamon. 

Cream all together, then add 2 cups flour. Last of 
all put I teaspoonful of soda in boiled raisins and pour 
into flour and stir well, i egg may be added if you 
wish. 

MRS. H. H. STEVENSON. 

Loaf Cake 

J4 cup butter. 2 cups flour, 

1 cup sugar. 3 eggs. 

]^ cup sweet milk, 1 pinch salt. 

2 level teaspoonfuls baking powder. 

Whites and yolks beaten separately. Flavor with al- 
mond or any flavoring. 

MRS. FELT. 

Chocolate Loaf Cake 

I egg. 

1 cup sugar. 

1/2 cup shortening. 

2 squares Baker's chocolate, dissolved in 5 tablespoon- 
fuls of boiling, water. 

1 teaspoonful soda, in 5 tablespoonfuls sour milk. 
Salt and vanilla to taste. 

2 cups flour. 

Bake in moderate oven. 

MRS. CUNNINGHAM. 



Send far the KITOX GBLATINB 1 



Sponge Cake 

3 eggs. Separate yolks and whites. 

5 tablespoonfuls sugar. 

2 tablespoon futs potato flour. 

1 tabkspoonful wheat flour, 
t teasponnful baking powder. 

2 tablespoon fuls water. 
Pinch of salt. 
Flavoring. 

Last the beaten whites of eggs. Bake in a moderate 
oven. 

MRS. E. VAN DYKE. 

Cheap Devil Cake 
'A cup cocoi. I scant cup hot water. 

2 cups sugar. 2 e^s. 

yi cup ='~nr milk. 2 teaspoonfuls vanilla. 

3 cups flour. I pinch salt. 

}/i cup shortening. ■ J4 teaspoonful soda, 
-av MRS. FELT. 

Chocolate Cake 

I cup sugar. 3 tablespoonfuls butter. 

I e^. I teaspoonful soda. 

I cup milk. 

Cook thick half of the sugar, milk, yolk of e^ and i 
cup of chocolate. Let cool. Add cream, sugar and 
white of e^. 

I teaspoonful vanilla. 

Flour to make quite stiff. 

MRS. D. E. REED. 

White Cake 

^ cup butter. 

ij4 cup sugar, stirred in slowly. 

2l4 cups fJour. 

1 cup luke warm water. 

Put water and flour in a little at a time, stirring hard. 
Whites of 4 stiffly beaten eggs. 

2 teaspoonfuls baking powder in a little flour at the 
last. 

A FRIEND. 
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1 pound dates. 

J4 pound walnuts. 

^ cup butter. 

2 C^S. 



Date Cake 

3 cups flour. 



2j^ cups brown sugar. 
J4 cup warm water. 
I teaspoonful soda. 

A FRIEND. 



Daisy Hill Cake 

I cup sugar. 

I teaspoonful baking powder. 

3 eggs. Beat separate. 



i4 cup milk. 
^ cup butter. 
ij^ cup flour. 
MRS. D, H. 



Molasses Cake 
I egg. I teaspoonful ginger. 

I tablesponful butter. r cup sour milk. 

J^ cup sugar. a^^ cups flour. 

1 cup Porto Rico molasses. i teaspoonful soda. 

MRS. D. H. 

Layer Cake 

2 cups flour, 
I cup sugar. 

I heaping teaspoonful cream tartar. 

Stir well all together. Break egg in cup. Beat well. 
Add 4 tablespoonfuls melted butter. Fill up cup with 
milk. Add small teaspoonful soda. 

MRS. BUTTLER. 



Apple Sauce Cake 
I cup apple sauce. 
I teaspoonful soda, dissolved in it. 
I cup sugar. 

1 cup butter. 

2 cups flour. 
I cup nuts. 

I cup raisins. 
J^ teaspoonful salt. 
Spices to taste. 
Bake one hour. 
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Devil's Food Cake 

154 cup sugar. 
3 eggs, 

Yz cup sweet milk. 
2J/3 small cups flour, 
I rounding teaspoonful soda. 
I teaspoonful vanilla. 

Cook 2 squares of chocolate and J4 cup milk until 
thick, cool, and add to the above. Stir ail thoroughly. 

Use Chocolate Boiled Icing with Devil's Pood Cake 

I cup sugar. 

J4 cup water. 

Cook until it threads, then cool and stir into the 
beaten white of r egg. Add 1 square melted chocolate 
and vanilla. 

MRS. BUSH. 



Layer Cake 



■ cup sugar. 



4 table spoonfuls melted butter. 

1 cup milk. 
iJ-1 cups flour. 

2 teaspoonfuls baking powder. 

Flavor. 



Pork Cake 



MRS. PARRY. 



I pound salt pork, chopped very fine. 

1 pint boiling water over pork. 

2 cups sugar. 

I cup molasses. 

1 pound raisins. 

r pound currants. 

r tablespoonful cinnamon. 

Yi teaspoonful cloves. 

2 teaspoonfuls soda. 

Add flour enough to make stiiT dough. Bake i 
a slow oven for one hour or more. 

MISS CHURCH. 
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Spon|;e Cake 
2 eggs. 

I cup sugar. Beat well. 
I cup flour. 

1 teaspoonful baking powder. 
Lastly ^3 cup boiling milk. 
Pinch of salt. 

MRS. D. N. CHAMBERS. 

Sponge Cake 

2 eggs beaten well, add i cup sugar and continue to 
beat. 

I teaspoonful lemon. 

1 teaspoonful baking powder sifted in i cup flour, 
beat thoroughly. 

Yx cup boiling water. Stir in lightly. 
Use pastry flour to make this. Bake thirty minutes. 
MISS CHURCH. 

Sure Molasses Cake 
2-3 cup molasses. 
J-^ cup brown sugar. 
J4 cup shortening. 
I cup sour milk. 

1 egg. 

2 cups flour. 

I teaspoonful cinnamon. 

I teaspoonful ginger. 

Put all in dish before stirring. Add, last, i tea- 
spoonful soda, dissolved in a little hot water. This 
may be baked in loaf or in layers. With maple filling it 
is very nice. 

MRS. CARRIE TIBBITTS. 

Cheap Fruit Cake 

I cup sugar. i egg. 

1 cup sour milk. i teaspoonful cloves. 
Butter size of an egg. i teaspoonful allspice. 

2 teaspoonfuls cinnamon. i teaspoonful soda. 
I teaspoonful nutmeg. J^ teaspoonful salt. 
I cup raisins, chopped fine. 

Bake about one hour. 

MRS. D. N. CHAMBERS. 
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Apple Sauce Cake 

I cup sugar. i^ cups flour. 

Yi cup butter. A little salt. 

I cup apple sauce (cold), i teaspoonfui soda. 
I teaspoonfui cinnamon. J^ teaspoonfui cloves. 
I cup raisins. yi teaspoonfui allspice. 

A FRIEND. 

Fruit Cake 

1 pound salt pork. 

2 pounds raisins, chopped. 

1 pound dates. ' . 

J4 pound figs. 

I pound walnut meats, chopped. 

A little citron. ^ 

I teaspoonfui allspice. , , 

I teaspoonfui soda. 

Yi teaspoonfui baking powder. 

1 cup hot water or coffee. 

2 cups sugar. 

I cup molasses, scant. 

Flour. 

Pour the hot water or coffee over pork and let stand 
until nearly cold, then add all the rest and bake in a 
moderate oven. 

ButterlesB Cake 

1 cup sugar. 
I'/, cups flour. 

2 teaspoonfuls baking powder. 
Pinch of salt. 

Mix together about five minutes. Beat 2 eggs and 
pour into cup and finish filling cup witH milk. Add 
to flour. 

A FRIEND. 

Eggless Cake (Dark) 

Y2 cup lard. Y^ nutmeg. 

Y/ cup chopped raisins. Pinch of salt. 

I cup sugar. i teaspoonfui saleratus. 

I teaspoonfui cloves. i cup sour milk. 

I teaspoonfui cinnamon. 2 cups flour. 



FRIEND. 
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Dark Cake 

I cup sour milk, 2 cups flour. 

J4 cup butter. i teaspoonful soda. 

I cup sugar, >4 teaspoonful allspice. 

I cup raisins chopped. Yz teaspoonful cinnamon. 
A FRIEND, 



Apple Sauce Cake 



I cup sugar. 
Butter, size of an egg. 
iJ-5 cups apple sauce, 
I teaspoonful cinnamon. 



I teaspoonful cloves. 
I teaspoonful soda. 

1 cup raisins. 

2 cups flour. 

A FRIEND. 



Molasses Cake 

1 cup sugar. ly^ cups water. 

ij4 cups molasses. i teaspoonful cinnamon. 

2-3 cup lard. i teaspoonful cloves. 

2 eggs. Salt, flour, 

A FRIEND. 

Black Chocolate Cake 
I Cup sugar, J4 cup butter or lard, mixed together. 
54 cup chocolate, filled to one-half with hot water. 
I egg- 

J-^ cup sour milk, 
ij^ cups flour. 
Salt. 

r teaspoonful soda, wet with vanilla. 
Mix as given. 

MRS. H. W. ATWOOD. 

Molasses Layer Cake 

1 cup molasses. 

Yi cup sugar. 

2 eggs. 

4 Tablespoon fuls melted butter. 
I teaspoonful cinnamon. 

1 teaspoonful soda. 
Y^ teaspoonful cloves. 

Y2 cup buttermilk or sour milk. 

2 cups flour. 

MRS. HURLEY. 
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CAKES 

Spice Cake Without Eggs 
Yi cup shortening. 
I cup granulated sugar. 
I cup sour milk. 

1 cup chopped raisins. 

2 scant cups flour, 
I teaspoonful soda. 

I teaspoonful cinnamon. 
J^ teaspoonful cloves. 

Eggless Cake (Light) 
I cup sugar. 

3 tablespoonfuls melted butter. 

1 cup milk. 

2 cups flour. 

2 teaspoonfuls baking powder. 

Sift through flour twice. Add flavoring. 

A FRIEND. 

Soft CHnger Cake 
I cup sugar. / 

I cup molasses. 
I cup butter. 

1 cup sour milk. 

4 cups flour. 

2 eggs. 

2 teaspoonfuls ginger. 

1 teaspoonful cinnamon. 

2 teaspoonfuls soda. 

MRS. G. W. BRAMAN. 
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COOKIES 

Drop Cakes (Very Nice) 

I level Clip sugar. 

1 heaping tablespoonful butter. 
yi level teaspoonful soda. 

yi cup milk. 

yi teaspoonful nutmeg. 

2 eggs. 

2}4 cups bread flour. 

2 level teaspoonfuls baking powder (also usit^ the 
soda), drop these from a teaspoon. 

Sprinkle with sugar and bake in hot oven to make 
them puff up, 

MRS. C. A. BENTLEY. 

Oatmeal Cookies 

2 cups sugar. 

1 cup shortening. 
2>2 cups oatmeal. 
2j^ cups flour. 

2 eggs. 

I teaspoonful cinnamon. 

1 teaspoonful saleratus. 

yi cup hot water to dissolve saleratus. 

Add more flour if necessary to roll. 

MRS, F. R. POTTER. 

Molasses Drop Cakes 

I cup sugar. 2-3 cup warm water. 

I cnp molasses. i tablespoonful soda. 

I cup melted lard. I tablespoonful vinegar. 

Beat up light, then add yolks of 2 eggs. Then take 
some flour in a dish and pUt in i teaspoonful cinna- 
mon, ginger, and cloves, i cup currants. Stir up a 
little, add to the molasses part flour enough to drop 
from a spoon. 

MRS. S. LOGAN. 
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Molasses Cookies 
iJ4 cups molasses. 
I cup sugar. 
1/2 pt. bowl shortening. 
I teaspoonful salt. 

1 teaspoonful cinnamon. 

2 teaspoonfuls ginger. 
2 eggs. 

I teaspoonful soda dissolved in cup of boiling water. 
Add flour to thicken and roll thin. 

MRS. F. R. POTTER. 

Cookies Made of Chicken Oil 

1 cup chicken oil, 

2 scant cups sugar. 

1 cup sweet milk. 

2 teaspoonfuls cream tartar. 
I teaspoonful soda. 

A little nutmeg. 

Flour to roll out rather soft. (The oil is the fat 
tried out.) 

MISS CARRIE CHURCH. 

Crullers 

I cup sugar. 

1 tablespoonful shortening. 

2 eggs. 

I cup sweet milk. 
I teaspoonful salt. 

3 teaspoonfuls baking powder. 

Enough flour to make as soft dough as you can roll, 
roll. 

A FRIEND. 

Molasses Cookies 
I cup molasses. 
% cup sugar. 
^ cup butter or lard. 
I tablespoonful ginger. 
I tablespoonful cinnamon. 
I tablespoonful soda. 

4 tablespoonfuls hot water. 
Flour enough to make quite stiff. 

A FRIEND. 



Dae KNOX GELATINB It >•■ n»mUt bt ■ 



Molasses Cookies 

2 cups molasses. 

I cup lard. 

I teaspoonful cinnamon. 

I teaspoonful cloves. 

1 teaspoonful ginger. 
Salt. 

2 teaspoonfuls saleratus. 

5 tablespoon fills boiling water. 
5 tables poonfu Is cold water. 



Oat Flake Cookies 

J^ cup lard. 

yi cup butter. 

iH eups sugar. 

2 eggs. 

2 tablespoonfuls sweet milk. 

I teaspoonful soda. 

I teaspoonful cinnamon. 

Pinch of salt. 

2j4 cups rolled oats. 

2>^ cups flour, 

MRS. McCURTIE. 

Drop Molasses Cookies 
I cup brown sugar. 
J^ cup soft butter. 
yi cup Porto Rico molasses. 
H cup thick milk. 
2% cups flour. 
I teaspoonful ground cloves. 
I egg- 

1 teaspoonful soda. 

Drop from a spoon on a greased pan. 

MRS. D. H. 

Sugar Cookies 

^ eggs. I cup milk. 

2 cups sugar, i cups flour. 

' cup butter. Salt, flavoring. 

J teaspoonfuls baking powder. 
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Molasseft Drop Cakes 

I cup molasses. 2 teaspoonfuls soda. 

I cup sugar. i teaspoonful cinnamon. 

I cup lard. Pinch of salt. 

I cup boiling water. 4 cups flour, 
1 egg, if you like. 

Stir all together and drop from spoon and bake in 
good oven. 

MRS. W. R. SHAVOR. 

Oatmeal Cookies 

1 cup sugar. i teaspoonful cinnamon. 
Yi cup butter. 3^ teaspoonful salt. 
Y2 cup lard. 2 eggs. 

2 cups flour. I cup raisins or currants. 
2 cups oat meal. i small teaspoonful soda. 
Small Yi cup sweet milk. 
Drop in buttered tins, and bake until brown. 

MRS. FELT. 

Oatmeal Cookies 

1 cup butter. 

2 cups brown sugar. 

3 cups oat flakes. 
2Y2 cups fk)ur. 
2 eggs. 

I teaspoonful soda, dissolved in 1-3 <:up hot water. 
I teaspoonful cinnamon. 
Drop in buttered tins, 

MRS. D. N. CHAMBERS. 

Drop Cakes 
I cup sugar. 
Y2 cup shortening. 
I egg, well beaten. 
2-3 cup milk. 

1 teaspoonful soda. 

2 teaspoonfuls cream tartar, sifted well with flour. 
2*^ cups flour. 
Salt and nutmeg. 
Fruit and nuts may be used. 

MRS. F, R, SHAVOR. 
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Oatmeal Cookies 

I cup brown sugar. 

1 cup shortening, melted after measuring;. 

2 eggs. 

yi teaspoonful cinnamon. 

1 cup chopped raisins. 
yi cup chopped nuts, 

yi teaspoonful soda, dissolved in 4 tablespoonfuls 
boiling water. 

2 cups oatmeal. 
2 cups flour. 

I'/i teaspoonfuls baking powder. 
Drop from spoon on buttered tins. 

MRS. H. H. STEVENSON. 

Holasses Doughnuts 

I egg. I teaspoonful salt. 

^2 cup N. O, molasses. i teaspoonful soda. 

I cup sour milk. 4 cups flour. 

1 teaspoonful ginger. Dash of nutmeg. 
Beat the egg, add molasses, ginger, salt and nutmeg. 

Put the soda in the sour milk and add to the other 
mixture. Stir in flour. Fry in deep fat. 

MRS. CUNNINGHAM. 

Sugar Cookies 

2 eggs. 

2 cups sugar, 

I cup sweet milk. 

1 cup butter. 
Nutmeg and salt. 

2 teaspoonfuls soda, 

1 teasponful cream tartar. 
Flour to roll. 

MRS. CUNNINGHAM. 

Molasses Cookies 

2 cup N. O. molassses. i cup water. 

1 cup sugar. i egg. 

r cup shortening. 2 teaspoonfuls ginger. 

2 teaspoonfuls soda. 

MRS. C. A. BENTLEY. 
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COOKIES 

Sugar Cookies 

1 coffee cup butter. 

i!^ cups granulated sugar. 
Yi cup rich milk, 
3 eggs. 

3 teaspoonfuls baking powder. 

Flour enough to roll out soft. Sift sugar over top. 
MRS. NASH. 

Drop Cakes 

2 eggs. 

2 cups sugar. 

34 cup butter. 

I cup milk. 

1 cup chopped raisins. 

1 teaspoonful baking powder. 
Salt. 

4 cups flour. 

Drop on buttered tins, sprinkle with sugar and 
cinnamon. 

MRS. CUNNINGHAM. 

Fried Cakes 
4 medium sized potatoes, cook, mash fine, while 
warm, cream with ij^ tablespoon fuls butter. 

2 cups granulated sugar. 
iJ4 cup sweet milk. 

I well beaten egg. 

6 teaspoonfuls baking powder. 

7 cups flour, using one for mixing board. 
Fry in hot fat. 



A FRIEND. 



Nut Cakes 



2 well beaten eggs. 

1 cup sugar. 

2 tablespoonfuls melted butter. 

2 teaspoonfuls vanilla. 
Pinch of salt. 

3 cups rolled oats. 

Drop in teaspoonfuls on a tin. Bake in a rather 
hot oven. 
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Indians 

2 eggs. 

1 cup sugar. 

2 squares Baker's chocolate. 
yi cup butter. 

I cup chopped walnut meats. 
Vanilla to taste. 
14 cup flour. 

MRS. CUNNINGHAM. 

Cheap Fried Cakes 
I cup sugar. 

1 cup sour milk. 

2 tablespoonfuls sour cream, 
I egg. 

r teaspoonful soda. 

Flavor with nutmeg. Flour with little baking 
powder to make dough so you can roll out. Fine. 

MRS. CAMPBELL,, 

Doughnuts 
I cup sugar. 
I egg. 

I small tablespoonful shortening. 
lyi cups sour milk. 
! teaspoonful soda. 
Salt and seasoning. 
Flour to roll. 

MRS. BUTSCH. 
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ICINGS AND ICE CREAM 

Fruit Frosting 
White of I egg, not beaten. 
J cup strawberries. 
I cup granulated sugar. 
Beat one-half hour, 

MRS. MITCHELL. 

Icing for Cake, 
ij^ cup sugar. 

yi cup water (scant half cup). 

Boil until it waxes in water. Beat the white of 
r egg to a stiff froth. Add i cup of chopped raisins 
when sugar is ready, beating briskly while pouring in. 
MRS. HURLEY. 

Chocolate Filling (or Cake 

1 cup powdered sugar. 

2 tablespoonfuls chocolate or cocoa. 
I tablespoonful butter. 

Melt butter with a little hot water or coffee, 

A FRIEND. 

Pineapple Sponge 
Soak yi box pink gelatine in j4 pint cold water for 
fifteen minutes. Then add lyi cups sugar, juice 
yi lemon and i pint boiling water. Set away to cool. 
When thickened quite a little mix with yi pint grated 
pineapple and J^ pint whipped cream. Serve cold with 
Nabiscos. 

MRS. BUTSCH. 

Lemon Sherbert 
I Quart milk. 
I egg- 

iJ4 cup sugar. 

Grated rind and juice of ij^ lemons added when part- 
ly frozen. 

MRS. F. R. POTTER. 
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ICINGS AND ICE CREAM 

Carniel Ice Cream 

I quart milk. Cook in double boiler. Then add 
3 tablespoon fu)s flour and i cup sugar, sifted togehter. 
and I teaspoonful salt. Take one cup granulated sugar 
and brown in a pan, then add to the milk. Before freez- 
ing add I can of evaporated milk (one ten cent can). 
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PICKELS AND CNNSERVES 

PICKELS AND CONSERVES 

Pepper Hash 
12 Green peppers. 
12 red peppers. 
i6 onions. 

3 cups granulated sugar. 

1 quart vinegar. 

2 tablespoonfuls salt. 

Take out seeds, cover peppers with cold water. Let 
stand for one hour. Then chop peppers and onions. 
Cook l4 hour. 

MRS. D. N. CHAMBERS. 

Oil pickles 

25 sliced cucumbers, as for table. 
2 scant cnps mustard seed. 

1 cup imported olive oil. 
yi cup salt. 

Mix all thoroughly, then add i quart vinegar. Keep 
where you can stir them up occasionally for three 
or four days. 

MRS. M. E. CAMPBELL. 

Cucumber Catsup 
14 very large ripe cumcnmbers. Peel and take out 
seeds. 

2 green peppers. 
2 red peppers. 

6 large onions. 

Chop all very fine. Drain well after chopping or 
grinding. 

4 pints of the best vinegar. 
8 teaspoon fuls salt. 

6 teaspoonfuls white pepper. 

To the chopped ingredients add the salt and pepper 
first, adding the cold vinegar last. Put in bottles, cork 
and seal with paraffin. Will keep for two or more 
years. Excellent relish with fish and Lamb. 

A FRIEND. 
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PICKELS AND CONSERVES 

Pittsfield Pickle 

2 quarts chopped green tomatoes. 
2 quarts chopped ripe tomatoes. 
2 quarts chopped cabbage. 

2 quarts chopped onions. 
6 chopped red peppers. 

3 bunches celery, chopped. 
1/2 cup grated horseradish. 

Mix, add H cup salt and let stand over night. In 
the morning drain, add- 
3 pints vinegar. 

3 cups sugar. 

Yi teaspoonfnl cinnamon. 
1/2 teaspoonful cloves. 

Cook about twenty minutes. Do not chop too fine 
and do not cook too long. 

MRS. CUNNINGHAM. 

Corn Pickle 

15 cups chopped cabbage. 
15 cups svveet corn. 
12 red peppers. 

2 quarts vinegar. 

4 cups sugar. 

J4 pound ground mustard. 
4 tablespoonfuls salt. 

Put all together and cook one hour. Put in cans 
and seal tight. Pint cans are best. 

MRS. D. H. 

Green Tomato Relish 
I peck green tomatoes, 
r dozen green sweet peppers. 

3 bunches celery. 
3 onions. 

I large head of cabbage. 

Slice tomatoes, sprinkle salt over and let Stand over 
night. In the morning chop them fine and put in a 
bag to drain. Chop peppers, celery, onions and cab- 
bage fine. Boil i gallon white wine vinegar with 
sugar to taste and ij^ teaspoonful cloves. After this 
has boiled, put in the chopped vegetables and heat 
through thoroughly. Then put in jars and seal. 

MRS. A. D. BUSH. 
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PICKELS AND CONSERVES 



Indian Relish 

4 quarts green tomatoes. 

J^ head cabbage. 

I pint onions. 

3 large green peppers. 

I bunch celery. 

Put all these through coarse meat chopper. Then 
soak in brine made of i pint salt, 4 quarts water over 
night. In the morning scald quickly over fire, then 
drain brine off thoroughly. For the paste mixture : 

2-3 cup flour, 

3 cups sugar. 
■ 3 tablespoonfuls dry mustard. 

1 teaspoonful tumeric powder in a little cold vin^ar. 
Scald I quart vinegar vtrith i tablespoonful mustard 

seed, I teaspoonful celery seed. Cook all together and 
stir constantly. Then mix with vegetables while hot 
Bottle and seal. 

Pepper Hash 

2 dozen peppers, green and red. Take out seeds. 

I quart onions. Chop fine and cover with hot water 
and salt two hours, then drain well. 
2j4 cups vinegar. 
ij^ cup sugar. 
Cook in this slowly until tender. 

A FRIEND. 

Pepper Relish 

I dozen red peppers. 

1 dozen green peppers. 

2 quarts onions. 
I quart vinegar. 

1 pound sugar. 

2 tablespoonfuls salt. 

Chop peppers and onions, and pour on boiling water. 
Let stand ten minutes, then drain and pour on more 
boiling water and let stand fifteen minutes. Drain, 
add vinegar, sugar and salt. Boil thirty minutes and 
remove seeds. 

MRS.' FELT. 
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PICKELS AND CONSERVES 



Mustard Pickles 

I cauliflower. 

I bunch celery, 

I quart green tomatoes. 

I quart onions. 

i8 pickles. 

Brine over night and then add 

I tablespoonful flour. 

I tablespoonful mustard. 

I tablespoonful tumeric. 

lyi cup brown sugar. 

r quart vinegar. 

Cook smooth and pour over pcalded pickles. 

MRS. F. R. POTTER. 

Com Pickle 

I quart chopped cabbage. 
I quart green tomatoes. 
I quart green cucumbers. 
3 red peppers. 

I dozen ears evergreen corn. 
I ounce celery seed. 
I ounce mustard seed, 
t tablespoonful salt. 
ij4 cup sugar. 
I quart and J^ pint vinegar. 

Heat sugar, salt and vinegar together, then put 
all tc^ether and cook glow, one hour. 

A FRIEND. 

Sweet Cucumber Pickles 

Cover pickles with boiling water and let stand 
until cold. Then mix 

1 gallon vinegar. 

2 tablespoon fuls salt. 
2 tables poonfu Is alum. 

2 tablespoon fuls ground mu5^tard. 
2 table spoonfuls cinnamon. 
2 tablespoonfuls cloves. 
Five cents worth saccharine powder. 
Mix together, let come to boil, pour over pickles, 
MRS. H. H. STEVENSON', 
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PICKELS AND CONSERVES 

Sour Pickles 
I gallon good vinegar, 
I cup salt. 
^ pound Coleman's mustard (no other). 

1 cup sugar, if desiied. 

Make up and put as many clean dry cucumbers in 
as mixture will hold. 

MRS. F. R. SHAVOR. 

Ten Day Sweet Pickles 

Select medium-sized cucumbers put them into a 
brine strong enough to hold up an egg. Let stand 
three days. Soak three days, changing water each 
day. The fourth day wipe cukes dry and cut into 
pieces two inches long. Simmer in a weak vinegar for 
two hours, putting in some grape leaves and a little 
alum (2 ounces to 100 cucumbers). Then make syrup 
of 

3 pints vinegar. 

2J4 pounds sugar. w^,^,^-^ _.__. , 

2 ounces stick cinnamon. E^*' I. ' !</•.. t'.':'. Ci -^ . . .-i? 
2 ounces whole allspice. 

Pour this over cukes arid heat and pour over them 
iiir four mornings. 

MRS. F. R. SHAVOR. 
Grape Conserve 
Wash grapes, separate skins from pulp. Cook pulp 
run it through a colander and put pulp and skins 
together. To 3 pints grapes add i pound raisins, juice 
of 2 oranges, juice of i lemon, grated rind of i orange. 
I cup chopped nuts and 5 cups sugar. Put all in a 
granite kettle and cook thirty minutes and seal. 

MRS, A. D. BUSH. 

Rhubard Marmalade 

7 pounds sugar. 

7 pounds rhubarb. 

5 navel oranges. 

Cut rhubarb in small pieces and put in porcelain 
kettle. Add sugar and let stand over night. In the 
morning put on stove and when at boiling point add 
oranges, chopped. Cook until desired consistency is 
reached. 

MRS. FELT. 
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PICKELS AND CONSERVES 



Rhubarb Marmalade 

.5 pounds rhubarb, cut fine. 
4 pounds sugar. 

Put together and let stand over night. In morning 
add 5 thinly sliced oranges, i pound seeded raisins. 
Let come to a boil and cook for twenty minutes. After 
it boils bottle and make tight with parafin. 

A FRIEND. 

Plum Compote 

6 pounds plums, stoned. 

6 pounds sugar. Let sugar and plums stand over 
night. 

2 pounds raisins. Add in the morning. 

I pound English walnut meats. 

4 large oranges, cut fine. 

Cook slowly until quite thick. Bottle or put in jelly 
glasses. 

A FRIEND. 

Grape Butter 

One basket of grapes and an equal amount of apples 
or crab apples. Cook each separately until soft, then 
put through seive or colander. Stir togetherand cook 
quite thick. Add 3 pounds sugar or sugar according 
to taste. Also cinnamon, cloves and allspice. Cook 
slowly, stirring frequently, until it adheres to a sauce 
dish reversed. Put in jars and seal. 

MRS. A. D. BUSH. 
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CANDIES 

"A glDrified candy." — Lamb. 
"Sweets to the sweet." — Shakespeare. 

French Dainties 

2 envelopes Knox Acidulated Gelatine. 

4 cups granulated sugar. 

iH Clip boiling water. 

I cup cold water. 

Soak the gelatine in cold water five minutes. Add 
the boiling water. When dissolved add the sugar and 
boil slowly for fifteen minutes. Divide into two equal 
parts. \\'hen somewhat cooled add to one part 
yi teaspoonful of the lemon flavor found in separate 
envelope dissolved in i tablespoonful water and 
I tablespoonful lemon extract. To the other part add 
I tablespoonful brandly, if desired, J^ teaspoonful 
extract of cloves and color with the pink color. Pour 
into shallow tins that have been dipped in cold water. 
Let stand over night; cut into squares. Roll in fine 
granulated or powdered sugar and let stand to crys- 
tallize. Vary by using ditTerent flavorings and 
colorings. 

Marshmallows 

1 envelope Knox Sparkling Gelatine. 
Few grains salt and flavoring to taste. 

2 cups {i pint) granulated sugar. 

Soak the gelatine in ten tablespoonfuls cold water, 
Boil the sugar with ten tablespoonfuls water until it 
"threads." Add gelatine to syrup and let stand until 
partially cooled. Add salt and flavoring, beat with a 
whip ujitil too stiff, then with a large spoon until 
only soft enough to settle into a sheet. Dust granite 
pans thickly with powdered sugar; pour in the candy 
about half inch deep and set in cool place until thor- 
oughly chilled. Turn out, cut in cubes and roll in 
powdered sugar. This recipe will make over lOO 
marshmallows. Nuts, chocolate, fruit juices in place 
of part of the water, or candied fruits chopped may 
iie added — or the plain ones rolled in grated cocoanut 
before being sugared. Dates stuffed with this confec- 
tion are delicious. 
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Wintergreen Drops 

2 cups granulated sugar. 

Yi cup boiling water. Speck cream of tartar. 

3 teaspoonfuls wintergreen. 

Do not stir while cooking. Cook sugar and water 
until a little lifted on a spoon spins a thread. Remove 
from the fire, add wintergreen and stir until the candy 
thickens and looks cloudy. Drop immediately from 
a teaspoon on a greased paper or plate. 

Penouchi 

2 cups brown sugar. 

1 cup white sugar. 
Yi cup milk. 

r piece butter size of walnut. 

Boil until it forms a soft ball when tested in cold 
water. Remove from stove and stir vigorously. Add 
chopped walnut meats and pour in a pan to cool. The 
secret of this is to beat it thoroughly, as this makes 
it creamy. 

Butter Scotch 

6 tablespoonfuls sugar. 

4 tablespoonfuls molasses. 

2 tablespoonfuls butter. 
2 tablespoonfuls water. 

Cook until it forms a hard ball in cold water. 

MRS. D. N. CHAMBERS. 



Sea Foam 

2 cups brown sugar. 

J/2 cup water. 

I egg white. 

Yi cup chopped nuts, 

I teaspoonful vanilla. 

Boil sugar and water until a little dropped in cold 
wated forms a soft ball. Pour the hot mixture over 
the stiffly-beaten white of an egg, beating while pour- 
ing. Add nuts and extract and beat until candy 
stiffens. When nearly set drop by spoonfuls on paper. 
A FRIEND. 
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CANDIES 

Cocoa Fudge 

yi cup milk. 2 Clips sugar. 

Butter size of egg. H cup cocoa. 

Boil five minutes. 

MRS. D. N. CHAMBERS. 

Karo Fudge 

r.rate 2 squares of chocolate and stir into J^ cup 
milk. Atld 2 cups granulated sugar and 1-3 cup Karo 
syrup. Put over the fire and stir in 2 tablespoon fuls 
butter. When chocolate is melted allow to cook 
slowly, stirring once in a while. When the mixture 
makes a soft ball between the fingers upon being 
dropped into cold water it is done. After actual boil- 
ing has begun, about five minutes will finish it. Take 
from fire, add teaspoonful vanilla and beat. Granula- 
tion will soon begin, when the mixture must be im- 
mediately put into a buttered pan. Mark deeply in 
cubes when nearlv cold. Great success. 

MRS. A. D. BUSH, 

Goodstuff Candy 

I pound brown sugar. 
Butter size of egg. 
3/2 cup milk, 
yi pound walnuts. 

1 desert spoonful of vanilla. 

Leave on stove until melted. Stir until cooked. 
When it begins to candy around the edge, take off and 
put in greased pans. 

MRS. LYMAN THOMSON. 

Chocolate Fudge 

2 cups sugar. 

I tablespoonful butter, 

^ cup milk. 

h square (i ounce chocolate.) 

Cook all together until a Httle dropped in cold 
water forms a soft ball. Remove from fire, beat well 
and pour into buttered pans. 

A FRIEND. 
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Marshmallows 
2 cups granulated sugar. 
7 tablespoonfuls water. 

Boil until it threads. Then add 2 tablespoonfuls 
Knox Gelatine, soaked in 6 tablespoonfuls hot water. 
Flavor with vanilla. Beat for twenty minutes. Pour 
into a pan sprinkled with powdered sugar. 

MRS. D. N. CHAMBERS. 

Fudge 

2 squares chocolate. 

2 cups sugar. 

J-2 cup sweet milk. 
Butter size of egg. 

Cook the same as molasses candy. One-half cup 
chopped walnut meats. 

A FRIEND. 

Divinity Candy 

3 cups granulated sugar. 

}4 Clip Caro syrup. , 

H cup water. 

Pinch of salt. 

Boil until brittle, when tried in water. Then pour 
slowly into the well-beaten whites of 3 eggs. Add 
I'A cup nut meats and beat as you do fudge. 

MRS. C. A. BENTLEY. 
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LUNCHEONS 



LUNCHEONS 



Potato Puff 
2 cups mashed potato. 
2 egg yolks. 

1 cup milk. 

Butter, pepper and salt to taste. 

Add whites of eggs, beaten to a froth. Put in but- 
tered baking dish and bake until brown. 

MRS. CUNNINGHAM. 

Celery on Toast 

Cut celery fine and put in a little flour and make a 
gravy and put on crisp toast. 

MRS. NASH. 

Potato Cakes 

2 cups mashed potato. 

1 egg. 

2 tablespoonfuls flour. 
Salt and pepper. 
Moisten with milk enough to drop from spoon. 

Beat until very light and fry until brown. 

MRS. TIBBITTS. 

Bacon With Rice 

Try bacon, crisp and attractive.. Arrange slices 

around edge of platter, leave Y^ fat in pan, add 2 cups 

boiled rice into which 3 eggs have been stirred. Stir 

rice until it becomes hot. Heap in center of platter. 

MISS CARRIE TIBBITS. 

Cheese Souffle 
One cup dry bread crumbs soaked in i cup milk 
Add I cup grated cheese and small lump of butter. 
Salt and a little pepper. Add another cup of milk 
and 2 eggs well-beaten. Mix together and bake 
twenty minutes or longer. 

MRS. H. H. STEVENSON. 
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Cheese Souffle 
One cup bread crumbs soaked in i pint milk for 
two hours or longer. Add 2 well-beaten eggs, I cup 
grated cheese, i teaspoonful butter, Yi teaspoonful 
salt. Stir together and bake in hot oven for thirty 
minutes. Serve hot. 

A FRIEND. 

Rice Puffs 
Mix I cup cold boiled rice with 2 tablespoonfuls 
flour. Add I cup milk. Stir over the fire until it 
boils. Add yolks of 2 eggs, lastly beaten 2 whites. 
Put in hot buttered pan. Cook ten minutes in hot 
oven. 

I bake mine in a pan 7 by 12 inches. 

CARRIE TIBBITTS. 

Scalloped Rice 
I pound rice {boiled in salt water). 
I pound cheese. 
I quart milk. 
4 tablespoanfuls butter, 
4 tablespoonfuls flour. 
Cayenne pepper. 

Blend all together. Cover with ground bread 
crumbs and bake. 

MRS. J. V. TIBBITTS. 
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INVALID COOKERY 

Bran Tea 

Add 1 pint boiling water to % pint of wheat bran, 
let stand on the back of the stove for an hour, but 
do not boil. Strain and serve with sugar and cream, 
same as cofFee. Rice may be substituted if liked, but 
must also be mashed and the milk added slowly. 

MRS. R. DAUGHERTIA. 

Commeal Gniel 

Mix I tablespoonful corn meal, J^ teaspoonful salt 
and 2 tablespoon fuls cold water. Add i pint boiling 
water, simmer slowly one hour in serving bowl. Put 
in 2 tablespoon fuls cream, a little sugar, strain gruel, 
stir for a moment and serve. Flour and arrow root 
gruel is made the same way, only cooked ten minutes. 
Boil oatmeal gruel one hour and strain. 

Barley Water 

Wash 2 tablespoon fuls pearl barley, scald with boil- 
ing water, boil five minutes, strain. Add 2 quarts cold 
water, simmer until reduced one-half. Strain, add lemon 
juice. Good in fevers. 

Beef Tea 

Chop very fine I pound lean beef round, cover with 
Yz pint cold water, stand in cold place one hour. Set 
over hot water, stir until liquid begins to turn color, 
strain, add pinch of salt. To reheat set cup in hot 
water. 
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MISCELLANEOUS 

MISCELLANEOUS 

(From Miss Bradley's Cooking Lecture Course.) 

A Hint 

Try boiling a head of cabbage and a sHce of pork- 
chop with ham. ^ 

Recipe for Housekeeping 

Take one part self-control, one part discipline, five 
parts patience, and sweeten all with charity. 'Keep 
constantly on hand, and the domestic wheels will run 
smoothly. 

MRS. S. C. BADGER. 

How to Grow Meek and Patient 

Take two small, irrepressible boys to your heart and 
home. After ten years, if you are not meek as Moses 
and as patient as Job, it will be because you have not 
improved your opportunities. 

Floor Wax 

I quart paraffin Oil. 

Ten cents worth of alcohol. 

I quart vinegar. 

Before using shake well. Put on with cloth. 

MRS. E. VAN DYKE. 
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Campbell's 

Ware House 

9 and 11 Clifton Place 
OfEce, 740 Brandywine Avenue 

Store Your Furniture, Board, 

Save Money, Others do, 

Why Hot You? 

Separate Rooms Phone 3264 

Moving - Packing - Storage 



TELEPHONE 3300 

Schenectady Storage & Trucking Co. 

Dock Street 
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